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” [ ; Symbolical of Industry-wide advertising programs 

35 mn , - is New Hampshire’s delightful Chippa Granite. 

16 ‘ Created by artist Alice Cosgrove for the New 

& Hampshire State Development Commission, Chippa 

13 si is being used extensively by the Dairy Industry in 
= the Granite State. 


i —7 Story on Page 34 
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You'd come out of this Cherry-Burrell Case 
Washer clean and cool, of course, but you'd | 
feel like you'd been through the mill. Ang 
every inch of you would be scrubbed clegn, 

Inside a Cherry-Burrell Case Washer dir; 
can't last long. Just note the “wrap around" 
wash and rinse headers with those remoy. 
able brass nozzles. From them pour knife. 
edge jets of alkali and rinse water to cu 
dirt and grease without help from high. 
powered, costly-to-operate pumping equip | 
ment. Pipe friction to dull cutting action at 
jet nozzles is almost eliminated. 

Your cases get “every-inch” coverage— 
inside and out—when you put them through 
a Cherry-Burrell Case Washer from any 
power conveyor line. Made in two sizes, § 
and 10 cases per minute. 

Ask your Cherry-Burrell Representative to 
show you how to keep cases as clean as the 
day you bought them. Or mail the coupon. 













“8 x 10" CASE WASHER 


“5 x 5°” CASE WASHER 
Cleans 10 cases a minute. Only 8 feet long. 


Cleans 5 cases a minute. Only 5 feet long. 







CHERRY-BURRELL CORPORATION 5 sin 

Dept. 102, 427 W. Randolph St., Chicago 6, Illinois ‘ 

tio 

(C0 Please send full details on ‘5 x 5° Case Washer dr: 

(C0 Please send full details on ‘8 x 10’ Case Washer pai 

CHERRY-BURRELL ob 


e8 ROOHAT10 be () Have Representative call. 


427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


EE Ee ee eee Zone.... State....+- 


American Milk Review June 1956 Published monthly by Urner-Barry Company at 92 Warren Street New York Domest subst x June, 
$2.00 per year; Canada and Pan Amer. Union $3.00 per year; foreign $4.00 per year. Accepted as Controlled Circulation Publication at New York, ¢ 











rrell Case 
but you'd | 
mill. And 
bed clean, 
asher dirt 
P around” 
se remoyv- 
our knife. 
iter to cut 
rom high. 
ing equip | 
| action at 





Triangle Model DS-1 
35 to 40 Cartons Per Minute 










Triangle Model D2A 
70 to 80 Cartons Per Minute 


overage— 
m through 
from any 
NO sizes, 5 


entative to 


ecn asthe) MM aU, Cc] 8 ey fee 7-7 1) Fs 


1€ coupon. 
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7 new gull mate E ' > many waa clehitia-s3 
COTTAGE CHEESE FILLERS 1 \/ Send Coupon for 


handy S-@ZD Viewer 


— 





We’re so convinced that one picture is better than 
a thousand words to describe the beautifully designed 
efficiency of these two new cottage cheese fillers that we 
want to send you our collection of stereo prints. That’s 
right, you return the coupon, we’ll send you a viewer 
and color slides. Here’s what you'll see . . . Here’s what 
you'll welcome if you’ve ever packed a pound of cottage 
cheese or sour cream: 


YOU'LL SEE the new single line, fully automatic 
Model DS-1. A machine which can be easily converted 
to a double line, double speed filler. 

YOU'LL SEE the new double line, super speed 

odel D2A . .. speeds up to 80 cups per minute. 

YOU'LL SEE a new vacuum-type capper and a new 
positive volume control — as reviewed at right. 


YOU'LL SEE a new code dater that lets you forget 




















coding. Its action is positive, smear proof. ae —, ~~ 
YOU'LL SEE a new fill assembly that pampers your cinema’ or teaaen VOLUME CONTROL 
product—and how “bottom up” filling prevents air Sés exe bandied when? It’s easy to reach, easy to work 
ets to give you a smooth, even fill. trouble. and precision calibrated to assure 
A ah SEE a new cup dispenser that provides quick, in sineiieemmmeniiinitins 
‘ sim s © ee CRS RR mL EL NCE 
a. ple c angeover... a control box that is watertight. ; TRIANGLE PACKAGE MACHINERY CO. } 
llinois _ SEEING is easy too — These are only coming attrac- FF 6658 W. Diversey Ave., Chicago 35, Illinois 
, tions. Return the coupon. See the whole show in fm - 1 
vases dramatic color and 3-D! We'll send you the viewer post- 0. K. 7, rangle: | 
Washer paid and packed ready for the return trip. There is no i 
obligation except do it now — we expect a full house. 2 Send me (postpaid, both ways) a viewer and slides on | 
& the new DS-1 and D2A Cottage Cheese Fillers. \ 
TRIANGLE # — : 
rr = Address _ 
cede TRIANGLE PACKAGE MACHINERY CO. city. ——_ | 
6658 W. Diversey Ave. © Chicago 35, Illinois | 


Your Name 
anqnanasananaananamenabenanananananantt 








é vont, June, 1956 | 


















ccecue 





' 


Oe Qe 


roy, and makes YOU mo 
your customers kitchens! 


This advertisement OPPO i 


Journal. Housewives: 


dai 


To make your dairy port 
_offer your customers ™ 


like it and you will be on 


fied, lower cost ™ 
_. a write today! 
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“We believe that fresh milk and Pure-Pak go 
together. Both our customers and our employees 
appreciate the advantages of Pure-Pak cartons,” 

: _— says Mr. Freeman Hales, president of Miami 
Evolution in milk containers is shown from top left to lower right: Ceramic and Home Milk Producers Association, Miami, 
crockery, to tin-plated steel, to glass, to disposable cartons. Florida. 


This month is Dairy Month. A time to salute the dynamic dairy industry, guardian of milk—one of the nation’s vital resources. 


THE NEW STORY OF MILK 


begins in the ‘parlor’ 


As she enters the bright, clean ‘‘milking parlor,”’ 
bossie is brushed, washed, and the automatic 
milker is attached. Milk flows from the milking 


machine to holding tank, to tank truck, to dairy. 


Rigid cleanliness is maintained in the dairy 
through automatic processing and packaging in 
disposable Pure-Pak cartons. Pure-Pak cartons 
assure that your milk comes to you with all its 
natural freshness and good taste sealed in... 


protected as never before! 


Modern milk handling and new packaging 
convenience are the New Story of Milk. is 
tar ct it OR i BS 


Pure-Pak disposable containers are safe, light, easy to handle. 
Pure-Pak milk cartons are a product They save precious space in the refrigerator. Everybody likes 
of Ex-Cell-O Corporation, Detroit 32, Michigan them! More than 1% of all bottled milk is sold in Pure-Pak today! 
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Model “L” (350 Ib.) provides complete truck cooling for over-the-road operation, 


cargoes stay cool automatically 
...-with COLDMOBILE 


This driver can forget about his cargo—for this 
Coldmobile truck-cooling system takes care of itself... 
maintains ideal truck temperatures even after many doof 
openings. Now meats, poultry, dairy products—in fad, 
any perishables—stay fresh, completely protected at the 
proper temperature, all the time. 


Coldmobile cuts costs! First cost is low...operating cost 
is low. Powered by the truck engine, Coldmobile elimi 
nates the need for special batteries or an auxiliary motoh 
Yet there is no noticeable drag in truck performance of 
change in fuel consumption. 


Defrosting is automatic! There are no special controls fot 
the driver to constantly watch and adjust. Even oiling 
Model “LE” (550 Ib.) po and greasing are unnecessary since all units are factofy 

odel “LE” (550 lb.) adds a convenient plug-in for electric : Er ; . a led-ia 
stand-by operation. A split “LE” (600 lb.) is available for sealed, and all a poo have their own sea 
trucks of low body height. lubrication. 


For complete information, write: 


COLDMOBILE pivision 


UNION ASBESTOS & RUBBER COMPANY 
2900 West Vermont Street, Blue Island, Illinois 
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THERE iS NO 


SUBSTITUTE FOR 


AND For FLAVOR 


there is but one 


“AMERICA'S FAVORITE 
DAIRY CHOCOLATE" 


“PRE-TEENS” AND TEENAGERS... 
the biggest fans of chocolate milk the 
country over . . . know what's best. 
And when you hear ‘‘the whole gang 
loves Dari-Rich,"’ well, that is just 
about the finest testimonial ever! 
And most IMPORTANT... 
‘“‘DARI-RICH” establishes a buying 
and consuming habit that lasts for 
years! Sell the best dairy chocolate— 
America’s favorite by far... 
“DARI-RICH."" 


ae ia : - A a 
OS ae ae. ‘ 
} . Bes Boggs : : 
, * ~ 


; 4 * - Sool ” et *» 
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BROOKLYN 5. N.Y. CHICAGO 10, ILL 
771 Bedford Ave. 679 Orieans St. 


LOS ANGELES 58, CAL. 
4368 District Bivd. 












































. ‘a 
th tor He’s a Diamonp technical representative—a 
IS V | S| dairy detergent expert. He knows there’s no sub- 
stitute for a genuine, on-the-job test when you're 
‘ looking for the most cleaning results per dollar. 
hel ad On e da f Why don’t you call in one of these men? He’ll 
D y look over your equipment, sample the water, 
analyse your cleaning problems. 
. . Then he’ll prepare a recommendation, in 
S| Ice aly nin WSS booklet form, for your plant. You'll find com- 
plete descriptions of the products he suggests 
you use. You'll find detailed instructions on 
Pp cleaning procedures for each department and 
in half | each piece of equipment—plus data on amounts 
. of material to weigh up each day. The DiamMonp 
technical representative will also estimate costs 
and consumption for the products he recommends. 
Try this custom-made program for 60 days. 
Check your cleaning results, your costs, your 
crews’ opinions. We'll bet you reorder DIAMOND 


cleaners. 


These distributors Cherry-Burrell Corp. 


Meyer-Blanke Co. 
supply The Hurley Co. 
Diamond Dairy Cleaners < Miller Machinery & Supply Co. 


and Monroe Food Machinery, Inc. 
. John Pico Machinery & 
Diamond Technical Service: Supplies Co. 


More cleaning power per ounce! More ounces per dollar! 


ALL PURPOSE “w’*’® 
For soft or moderately soft water supply 
(water hardness up to 10 grains) 


HIi-SPEED® 
For medium hard water supply 
(water hardness 10 to 20 grains) 


DREADNAUGHT°® 
For hard water supply 
(water hardness over 20 grains) 





ae Diamond 


es, 
CHEMICAL? 


». Chemicals 








50% cut in cleaning costs! Diamonp technical 
representative made a cleaning analysis for a 
large dairy. He submitted a complete clean- 
ing program. The plant tested his suggestions 
for 60 days. Now this plant—and many others 
—are using Diamonp-engineered cleaning 
programs and Dramonp cleaners. They main- 
tain quality control standards more easily, 
save time and money. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK tHe WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


— 
/ LOW COST 


4 Size for 8) ov SAVES FLOORS 
Every Need... trun manoune 


</ DESIGNED FOR 1000-LB. LOADS 


Y ALL STEEL FRAMES AND CASTERS 
VY FULLY CADMIUM PLATED 


| 


Roll-Easy Dollies are available for every size 
milk case. Cases — from 1/2 pints to gallons 


and for any style paper or glass containers. 


THE ONLY CASE DOLLIES 


Roll-Easy Dollies are designed to hold one, 


two or three cases to the platform. When with the famous 
ordering specify si ted as ll as out “ROLL-EASY’”’ 
' ify size wanted as well a - 
CASTERS 


side length and width measurements of crate. 


BALL BEARING WHEEL AND SWIVEL 

PRESSURE LUBRICATED * CADMIUM 

PLATED * REPLACEMENT RUBBER TIRE 
THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 


709 WOODLAND AVENUE ° CLEVELAND 15, OHIO specifications are temporary and due to inability to secure 


standard materials. 





Stocked and sold by leading dairy supply houses 
June, 1956 
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60,073,000 READERS 
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all the 


BUTTER 


you sell 
deserves the protection of 








butter wrappers proves... 


New all-out trend in 
More Sales Power Per Package 
.. with waxed Paper 


Stops the shopper, makes the sale! Here’s why butter 
profits come wrapped in Waxed Paper..+ 
nm Seals in original dairy freshness, 


rotects better against odors an 
returns, lost sales! 


Fiavor protectio 
flavor, nutrition. P' 
rancidity to cut down 
Weight protection Stands guard against moisture loss. 
Less overage needed to meet weight requirements 
means bigger met prolits for you! 

Proven durability Rugged wrap passes all shipping, 

in-store and consumer handling tests. Satisfied retailers 

promote your label! 

Brand recognition Superior printability steers shoppers to their 
favorite brands Wherever butter buyers go, people eye an 
identify your advertising on the Waxed Paper wrap. 
Your selling story couldn't be in better hands! The ¢ 
sees it in the store and every day at home! 

Low cost Initial lower wrapping Costs team up with strong 
Waxed Paper advantages to make your butter sell better, 

boost wef profits even higher! 
gns, samples, sales ideas, Cost sheets prove 


ff in bigger butter profits for you! 
Jephone us direct. 


onsumer 








Traffic-stopping desi 
Waxed Paper can pay © 
See your Waxed Paper salesman, of write or te 


he Waxed Paper Merchandising Council, Inc. 
38 South Dearborn Street 


Chicago 3, Illinois 


FRESHNESS AND 
FLAVOR Telephone: STate 2-8115 














Rem 
ember, Waxed Paper is more than a wrapper. It 





= billb 
oards your brand, merchandises itself, sells itself 


Waxed Paper is 
an advertisement with 
tite appeal. In fact, it’s an ooo — 











WAXED 
PAPER MERCHANDISING COUNCIL, INC 














38 


American Milk Review June 
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» eo} receive the powerful 
impact of this 

| dramatic all-year 


NATIONAL 
CAMPAIGN 


to help you sell 
more butter wrapped 
in Waxed Paper! 





Lz 


nd/ even more sales power per package 
with Waxed Paper advertising 








yes, everything you serve 
Geearese the qeatenien oF @ Consumer magazine advertising is a natural for 
WAXED PAPER butter since it is seen most often by the woman who 
— makes the family food-buying decisions. Ten popu- 


lar publications tell the story of butter and Waxed 
Paper over and over again—all year long! 






z 1% 


®@ Millions see, read, respond to this series of strong, 
informative advertisements ... page after page in 
sparkling true-to-life colors, picturing many appe- 
tizing uses of butter... pointing out how Waxed 
Paper protects the freshness and flavor of butter. 


@ immediate sales results prove the power of these 
widely-read magazines is strongly felt at the retail 
level. Customers look for, ask for, buy the brand in 
the Waxed Paper wrapper. Greater store selling 
action means more retailer re-orders, rings up more 
profits for you! 


Waxed Paper teams up with the experience, 

SS facilities and service of the nation’s top con- 
Ls verters, gives you modern packaging and 
(YW / product protection that pays off in bigger 
butter business! And the job doesn't stop here! 








Suggested traffic-stopping de- 
signs, sales ideas, actual sam- 
ples, complete cost sheets— 


Enjoy the dairy-sweet taste of fresh butter... they're all yours for the asking. PROTECTS 
waxed paper protects its FRESHNESS and FLAVOR FRESHNESS AND 





So for expert packaging help, 
easle see your Waxed Paper sales- 


man today. Or write or tele- a 


South Dearborn phone us direct. 





No wonder frozen foods, bread, butter, crackers, nearly Street, Chicago 3, Mlinois, 


NOTHING PROTECTS YOUR FOOD LIK® WAXED PAPER 





— 








38 SOUTH DEARBORN STREET + CHICAGO 3, ILLINOIS +> STATE 2-8115 
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YOU CAN BUY A 


THERMO KING 


TRUCK REFRIGERATOR 
FOR AS LOW AS 


* 
« 
if 
: 
: 
~ 








a 


\ 4A 













Hydraulic Powered Model HA-10 Note—Freight, taxes and installation not included 
e full year’s warranty 


e can be installed in any make or 
age truck 


e electric standby available 


© automatic temperature control 


Pee mee tH eee 
ne Ce 4 








@ no plates...no ice...no mess 





















‘ 

‘ FILL IN THIS COUPON TODAY! mail to: 

I Please send me complete specifications on the new THERMO & re] 
; KING Model "H”. u owe T Hi E RM 

i NAME foto} a de) & of oF 
; COMPANY bes 44 SOUTH 12th STREET 

: MINNEAPOLIS, MINN. 

| me West Coast Branch: 

boc. So! se - 2011 E. 65th Street, Los Angeles, California 

i 
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Why take chances 


at all...? 


Why haul extra 
pounds — why have extra 
glass breakage — why run milk down the 
drain that you could collect for —why buy 
cases that last only half as long and less 


SAVE MONEY INSTEAD! 


.-. on such Big Expense items as: 


LESS BOTTLE BREAKAGE—almost to zero 
—and glass cost is high—filled with 
milk, it's a terrible waste. 

REFRIGERATION — a ton of refrigeration 
cools 2 to 3 times as many Erickson 
Cases. 

TRANSPORTATION — per 1000 cases 
1,560,000 pounds less haul per year. Cuts 
gasoline cost. Chops a big chunk out 
of that tire and truck upkeep expense. 


Your Milk Delivery is your BIGGEST 
SINGLE EXPENSE ITEM in your entire 
production operationeoffers the biggest 


opportunity for SAVING when you use 
the ERICKSON ALUMINUM CASE. 


C.E. ERICKSON CO., Inc. 


WORLD'S LARGEST MANUFACTURER OF ALUMINUM MILK CASES 


DES MOINES 7. |OWA 
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Summertime’s 
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CHOCOLATE 
















National sales figures clearly show that Summer is the time of peak 
consumption of Dairy Chocolate. If your sales volume doesn’t conform to 
this pattern, there’s something wrong with your promotion or your product. 


It’s time for you to switch to Stillicious! 


You'll get flavor and quality your customers will go for. You’ll get a 
smooth, uniform Dairy Chocolate whether you use Stillicious Syrups, 
Powders, or both. And . . . you’ll get full advantage of Stillicious proved 
promotions that build business for you. 


You really profit with Stillicious. Send the coupon now for a generous FREE 


iW Netaee Fig 
ae nah 
Me Ee og as 





 DOUBLE-BARRELED SUMMERTIME CAMPAIGN 


Premiums: Includes two child-appeal premiums—a 
moccasin kit and a real camera—both self- 
liquidating at 50c with 2 bottle caps or carton 
tops from Stillicious Dairy Chocolate. We handle 
all mailing details for you. 


To Keep You Calm and Collecting All Summer: 
Double-Barreled two-color bottle hangers—one 
on moccasins, one on camera offer. Also 
two-color streamers, newspaper ad mats, 
radio spot commercials. PLUS — an 
exciting driver contest! Ya 

we 


= a 
“Ste. a 
ae a 
“eS” 
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CHOCOLATE PRODUCTS CO. 


sample of the product designed for your pasteurization process. 


413 WEST SCOTT STREET, CHICAGO 10, ILL. 
741 KOHLER STREET, LOS ANGELES 21, CALIF. 


CHOCOLATE PRODUCTS CO. Date 
413 West Scott Street, Chicago 10, Illinois 
Gentlemen: Please rush me full information on your Stillicious 
“Double-Barreled" Promotion, plus a FREE sample of the Stillicious 
product designed for our process. 





Name 





7 


iP 





Address 





City Zone. State 








Please check proper information below (samples shipped prepaid). 
1 use ([] Chocolate Dairy Syrup [[] Chocolate Dairy Powder [_] Both 
(C0 160°. (1) 185°F. [ Flash HTST [1] Cold Mix 
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: One out of every four bulk routes is served by a Walker Tanker 
. . . The best testimonial to the fact that Walker builds the 
most efficient . . . most modern farm pick-up truck tank 
in the industry. 
| Here Are Four of Many Reasons Why the Choice Is Walker 
ocess. 
LOWEST CENTER OF GRAVITY means easier, faster handling 
] of load. 
MANY DESIRABLE EXTRAS INCLUDED AS STANDARD 
of +) ) EQUIPMENT. WALKER Bulk Pick Up Truck Tanks are priced 
. complete and include Cord Reel . . . Back-Up Lights . . . Dome 
Light . . . Undercoating . . . All Directional Lighting (including 
: truck chassis) . . . Full Skirting and Mounting On Your Chassis. 
ROOMY TWO COMPARTMENT CABINET .. . Imitated but 
- a ee sa ot 3 not equalled. Easy accessibility to all parts. Complete visibility 
in cabinets at correct working height . . . finest workmanship. 
RUGGED AND STRONG . . . WALKER Tanks have actually 
Stillicious 4 been subject to 35 lb. Hydrostatic Internal Pressure. Recognizing 
Stillicious | that an extra degree of ruggedness must be built into farm bulk 
' pick up tanks, WALKER designs and produces its own one piece 
' WRITE FOR FREE pressed heads and employs heavier gauge materials. 
DESCRIPTIVE LITERATURE. 
—" 


ro. | WALKER STAINLESS EQUIPMENT CoO. 
” NEW LISBON, WISCONSIN 
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increased 50% 
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Sheboygan, Wisconsin. A_ recent installation of the 
Mojonnier High Solids Finishing Evaporator, pictured here, 
solved the Verifine Dairy Products Company's problem of 


obtaining greater production quality skim milk powder from 
their spray dryer. 


® An unbalanced condition had existed between the vacuum 
pan and spray dryer, with the former not able to supply skim 
milk concentrate of sufficiently high total solids to the spray 
dryer, thus limiting its production. The addition of the 
Mojonnier Finishing Evaporator and Sanitary Volute Pump 
installed between the vacuum pan and spray dryer provided 
the ideal, economical solution. Spray dryer powder output 
now is 600 Ibs. per hour as compared with the previous 
maximum of 400 Ibs... . an increase of 50%! 


e More complete details of how Verifine not only increased produc- 
tion in less processing time, but made substantial savings in oper- 
ating costs as well, are contained in the Mojonnier 1955 Edition of 
“Food.” Write for it today. 








MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


Mofonnicr TUBULAR EVAPORATORS 


Another Achievement in Mojonnier Technigeering 









Mojonnier High 
Solids Finishing 
Evaporator and 
Mojonnier Sanitary 
Volute Pump, as 
installed in plant 
of Verifine Dairy 
Products Co., 
Sheboygan, 
Wisconsin 














—— 
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We at Owens-Illinois are proud to be — quality, never change delicate flavor, 
part of this great industry . . . proud and through their economy contrib- 
| to supply containers that protect high ute to your product's final low cost. 
£ t June is Dairy Month . .. time to increase milk 

, consumption with this proven sales idea... 


larger containers! 










— 





Glass Remember—the more of any product sumption, too! If you would like to 
The consumers have on hand, the more investigate using Duraglas Milk bot- 
Ideal they use. Have you observed the tles in larger sizes, your nearest 
Container trend in beverages to larger con- | Owens-IIlinois branch office is at your 
| for tainers? They can increase milk con- service. Why not call them, now? 
2S puracias containers | QWENS-ILLINOIS 
AN (1) PRODUCT GENERAL OFFICES - TOLEDO 1, OHIO 
< Review f Une, 1956 17 















TOF 
FALIA—tl 
gvailabl 

TOI 
feed cor 


through 


i ca 

in-place cleaning = 
ca 

is nothing new “ 


of superi 
— to Diverse — 
: ing for 
processi 
give the 
f introduc 
Our Research Laboratory has worked closely with Boards of Health , :. 
“eer : , Clarifies 
from the very beginning of C-I-P, constantly testing, developing and qT 
improving products specifically for in-place cleaning. Through extended _ | 
use in dairies throughout the country, the TEMBRITE-D1LAc method has 'tiful stai 
proved to be the right combination for protecting your milk profits and lined fr 


your investment in equipment. Get the facts—and a demonstration— hhigh in 
from your Diversey D-Man. 








TEMBRITE—Diversey’s alkaline- DILAC—Diversey’s outstanding 
type compound developed espe- acid-type milkstone remover. Su- 
cially for C-I-P systems. Saves perior wetting and penetrating 
money—goes farther in solution, power. Non-corrosive. 

is fully effective in hard or soft 

water. Non-corrosive. 











For more information, write Dairy Department, The Diversey Cor- 
poration, 1820 Roscoe Street, Chicago 13, Illinois. 
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w” WESTFALIA SEPARATORS 
HAVE “a scala 


TOP FEED is an exclusive feature of WEST- 
FALIA—the most versatile line of dairy separators 
available anywhere! 

TOP FEED eliminates messy floor level milk 
feed connections — milk stream does NOT run 
through a hollow drive spindle. 




















CHOOSE FROM 24 DIFFERENT MODELS 


WESTFALIA offers TOP FEED in all six series 
of superior separators and clarifiers. Greater selection 
and versatility assures top grade, low cost centrifug- 
ing for the smallest creameries to the largest dairy 
processing plants. Four models available in each line 
give the widest range of capacities — and soon to be 
introduced is the new WESTFALIA Standardizer- 
Clarifier for high capacity hot or cold processing. 


f Health 
ping and : : 
extended These modern centrifuges are available in beau- 


thod has ‘tiful stainless steel or white enamel finish. New stream- 
ofits and lined frames with easy-to-clean surfaces set a new 
ration— ts in functional appeal. 


standing | 

yver. Su- Exclusive top feed arrangement on 

etrating Westfalia Model MN-5004-C “Liquid- 
SEAL” Cold Milk Separator at Sheffield 
Co-Op Creamery Association, Sheffield, 
Iowa, means simple control, easy clean- 

; iz . ing, more floor space. 
sey Cor- FO 
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Get all the facts 
from your Westfalia 
dealer today 
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75 West Forest Avenue, Englewood, New Jersey 


AMERICAN DAIRY ASSOCIATION 





A new sales idea comes to|fgqJuly 50- 





"Cool off with Milk!... 
it's naturally refreshing 





on hot summer days." That's 
the idea we're planting in 
the minds of LIFE readers 
and viewers of DISNEYLAND 
and LONE RANGER throughout 
the hot weather season. 





To feel more refreshed ...to stay refreshed... 


> " Why not suggest to your 
coo] off with mi . im e 





own customers that they 

































































"cool off with milk." omen 
Real Butt hoe : 
“Short Pie. The ape the Fun... , a 
oe its Ice Cream Festival time! 
Push fp S55 GP: ie ) 
‘ eg ‘ “ “ ( 
Continues : 
on Other 1 @ 
° I 
Da | on 
iry | 
Products j 
BUTTER PROMOTION continues year ICE CREAM FESTIVAL is bigger than ever in '56 | ‘ 
around in Ladies' Home Journal ...Life spread above is reinforced with color | 
with "How-to" cooking series! newspaper ads, Disneyland and Lone Ranger TV. i 
New:short pie recipe will sell Promotion features 5 new easy—to-make and ' 
real butter to 5 million women. serve ice cream fun-treats. : “ 
Selling more dairy foods to more Americans You never outgrow | 
AMERICAN DAIRY ASSOCIATION _ en | 
20 North Wacker Drive, Chicago 6, Illinois 4 ) 
©1956—AMERICAN DAIRY ASSOCIATION Wo 
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Guilford Dairy Coop. 
Association Reports — 











61,350,000 ats. Homogenized without a 
Single Major Part Replaced 


The Guilford Dairy Coop Association of Greens- 
boro, N. C. installed a Gaulin Homogenizer of 1500 
gph capacity in early 1951. In December, 1955 this 
Gaulin unit was converted to 2500 gph. In this 
near 5 year period it homogenized 61,350,000 
quarts of quality dairy products without replace- 
ment of a single major part! And — the 2500 gph 


GPH| 100 | 200 | 300 | 400 | S00 | 600 | 650 | 700 | 800 | 1000 | 1200) 1250) 1500 | 2000 | 2500 | 3000 | 3500 | 4000 





conversion is also giving trouble-free performance. 
Four bottling machines are supplied by the Gaulin 
and operate without air or foam difficulty if balance 
tank has as much as 25 gallon reserve. Homogenizer 
is tied in between deaerating and deodorizing 
equipment and refrigeration plates, with a float tank 
in the intake line. A by-pass line from discharge 
enters top of the tank, allowing 5% re-circu- 
lation to assure peak homogenizing results. 











} | seo | 1720 | 2500 | a0 | «a0 | 5175 | sss | eaeo | no | 60 | 320] 1c750 mee This is one more example of Gaulin depend- 
— WO ability and flexibility. Whatever your require- 
=A I] ment, you can be sure there’s a Gaulin Homog- 
— enizer that will give you more processing 
o- set capacity for every dollar invested. Contact 
in '56 , 
color your dealer or write: Manton-Gaulin Mfg. Co., 
er TV. Inc., 49 Garden St., Everett 49, Mass. 
ind 
i For capacities not listed use next larger machine capacity Reed 
i To assure ample growth opportunity consider next larger model where selection falls in space. 62424 
ow i 
ds i Homogenizer Selector Chart — Here's a handy guide for Ry Pay r t Oo ri = G a ul 4 ‘ rT 
; selecting the best machine for present and future requirements. Manufacturing Co., Inc. 
Your dealer will gladly help you. 49 GARDEN ST., EVERETT 49, MASS. 
WORLD'S LARGEST MANUFACTURERS OF HOMOGENIZERS, COLLOID MILLS AND TRIPLEX HIGH PRESSURE PUMPS 
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Just dial Canco for profits! Canco offers you the one milk package 


that means more first sales . . 


. more repeal sales. Yes, surveys proved 


housewives prefer the easy-to-open Canco Snap Cap carton. It has 


more convenience features women want—and expect! So—why not 


call your local Canco representative today? He’ll gladly give you more 


proof of the in-store and in-plant advantages of packaging in Canco. 


AMERICAN CAN COMPANY SALES OFFICES 


ATLANTIC DIVISION 


Atlanta, Georgia 
W. T. Taylor 
Cypress 0466 


Baltimore, Md. 


L. M. Goodwin 
Plaza 2-5880 


Boston, Mass. 


J. A. Tully 
Needham 3-4280 


Brooklyn, N. Y. 


F. E. Deluca 
Sterling 8-2000 


Portland, Maine 


J. W. Gault 
Spruce 3-1751 


Lubec, Maine 


R. C. Kinne 
Lubec 217 


New York, N. Y. 


J. W. Wardell 
Murray Hill 6-4900 


Rochester, N. Y. 


T. P. Cobb 
Baker 1410 


Jersey City, N. J. 


D. B. Ressler 
Journal Sq. 2-0880 


Philadelphia, Pa. 


D. J. DeLand 
Rittenhouse 6-5721 


Pittsburgh, Pa. 


E. Mansfield 
Grant 1-0969 


Richmond, Va. 


A. R. Kivette 
Richmond 3-5627 


Tampa, Florida 


C. J. Heintz 
Tampa 4-2130 


CENTRAL DIVISION 


Chicago, Ill. 


S. J. Austin 
Randolph 6-7300 


New Orleans, Louisiana 
W. V. Lyons 
Galvey 4191 


Indianapolis, Ind. 


R. B. Connelly 
Melrose 6-3401 


Ogden, Utah 


Cc. W. Parry 
Ogden 8841 


Waterloo, lowa 


W. C. Schultz 
Waterloo 6803 


Kansas City, Missouri 


H. T. Rich 
Norclay 3590 


Detroit, Mich. 


R. G. Warmbold 
Trinity 5-2750 


St. Paul, Minnesota 


F. G. Bonn 
Nester 1374 


Cleveland, Ohio 


F. G. Richards 
Main 1-8337 


Make sales grow . . . package in 


Denver, Colorado 
W. H. Etzbach 
Acoma 2846 


St. Louis, Missouri 
J. G. Rayburn 
Prospect 3-2200 


Cincinnati, Ohio 
C. P. Proctor 
Parkway 1-0792 


Arlington, Texas 
R. G. McCain 
Crestview 5-3381 


Houston, Texas 
|. W. Siekmann 
Preston 0116 


Milwaukee, Wisc. 
E. Hoffman, Jr. 
Hopkins 2-2000 


PACIFIC DIVISION 


Seattle, Wash. 
W. Flynn 
Elliott 8100 


Oakland, Calif. 
H. L. Sutherland 
Kellog 3-7433 


Portland, Oregon 
E. G. Gross 
Capital 3-1181 


San Francisco, Calif. 
F. A. Smith 
Douglas 2-4730 


San Jose, Calif. 
J. D. Coplen 
Cypress 3-9033 


Los Angeles, Calif. 
R. K. Carson 
Ludlow 7-1291 





AMERICAN CAN COMPANY Jez 


Canco—the easy-to-open container women really prefer! 
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Or phone: MOnroe 6-6880 









Low Cost Truck 


Foster-Built does it again! Another 
Foster-Built First in truck refrigera- 
tion ...the New Frigi-Matic Auto- 


You can’t beat 
FOSTER-BUILT 


DRY ICE BUNKERS FOR 


Refrigeration 


matic Temperature Control Bunker! 
If you want increased payloads and 
profits ... here’s the answer. 


Frigi-Matic is the 
Only Foster-Built offers you com- DeLuxe Model. Both 2-block and 4-block 


plete truck refrigeration at such 


low cost. Bunkers as low as $65. units come completely equipped with 
Frigi-Matic Temperature Control. 


vow with Temperature Control 


New Efficiency: You're sure of positive tempera- 
ture control at all times. Frigi-Matic maintains con- 
stant temperatures, with a range from 0° to 70° F. Air 
is “double-shot” through unit for efficient frigidity. 


New Operating Savings: Accurately controlled 
temperatures assure savings in operating costs. Cuts 
dry ice consumption. 


No Maintenance: Absolutely no upkeep. The rug- 
ged simple design of Foster-Built Bunkers elimi- 
nates repair bills. 


Bigger Payloads: The compact size of Foster- 
Built Bunkers permits maximum truck capacity. Re- 
sult: Bigger Payloads! 











EL, \ 
Frigi-Matic Temperature 
Control is also available 
as an accessory for instal- 
lation with your present 
Foster-Built Bunker. It will 
pay for itself in a short 
time! Only .. . $25 


1 
i Foster-Built Bunkers, Inc. 
757 W. Polk Street, Chicago 7, Illinois 
; Gentlemen: Please send information on: 
; ( Frigi-Matic Dry Ice Bunker [1] Dry ice Warehouse List 
1 C) Complete line of Foster-Built Bunkers 
1 
: Name 
' Company 
' 
1 Address 
' 

for Complete Information ; City Zone 





NOW HEAR 
THIS ! 











WILL CONCENTRATED MILK 
REVOLUTIONIZE INDUSTRY? 


A short digest of a paper by Dr. 
Roland Bartlett of the University of 
Illinois appearing in the April issue 
of the “American Milk Review” pro- 
voked the following correspondence. 


A portion of a letter to Dr. Bartlett 
written by Mr. Stover shows that the 
difficulty is one of interpretation. Dr. 
Bartlett’s figures apparently applied 
only to specific stores while both Mr. 
Stover and the “American Milk Re- 
view” interpreted them as applying 
to the market as a whole. 


Mr. Norman Myrick, Editor 
American Milk Review 

92 Warren Street 

New York 7, New York 


Dear Mr. Myrick: 


On Page 76 of the April 1956 issue 
of the American Milk Review, there 
appeared an article entitled “Will Con- 
centrated Milk Revolutionize Indus- 
try?” In this article, Dr. Bartlett of 
the University of Illinois was quoted 
as reporting highly-significant sales of 
concentrated milk in California. 

While I believe Dr. Bartlett is en- 
titled to complete freedom in express- 
ing personal opinions and in making 
prognostications of the future, | think 
the general public is entitled to a fait 
statement of the facts relating to what 
has actually happened in the past. 

I wrote a letter to Dr. Bartlett 
recently in which I pointed out the 
misleadingness of his statements as re- 
ported in your publication. I suggested 
that he clarify the situation with you. 


Since there is only one concern in 
California which concentrates fresh 
milk, we are not at liberty to divulge 
the specific quantities it concentrates. 
However, I believe you will agree 
that when the percentage figures 
which Dr. Bartlett has presented are 


interpreted in the light of this factot, | 


the real significance of his statements 
is somewhat different than was I 


American Milk Review 
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plied in the article in the American 
Milk Review. 
Very truly yours, 
Howard J. Stover 
Associate Research Technician 
Collaborator, U.S. Dept. of 
Agriculture 


Dear Mr. Myrick: 
May 28, 1956 

Thanks very much for the good re- 
view of my paper dealing with con- 
centrated milk in your April issue of 
the American Milk Review. Your ab- 
stract of this was essentially correct 
and included the principal points set 
forth in the paper. 

A question was raised as to the ex- 
tent of sale of concentrated milk in 
California. The product was made 
available to over 500 stores in this 
state which are owned by one firm. 
Though these facts were not included 
in the paper, I see no reason why 
they should not be made public. 

It may be of interest to you to know 
that a firm in the midwest area has 
facilities all ready to launch the sale 
of fresh concentrated milk in one or 
more southern markets. 


The price to producers for the con- 
centrate will be the Class I price in the 
federal order market where the milk 
originates. Since a third quart of the 
concentrate can be transported in a 
refrigerated truck a distance of 1,000 
miles for one cent, the potential for 
the south and northeast is very prom- 
ising. 

Furthermore, while complete infor- 
mation is not available, I expect that 
at least 25 firms are prepared to com- 
mence interstate shipment of this prod- 
uct and will do so after someone 
succeeds in penetrating these high- 
cost markets, 

As further information about this 
unfolds, I shall be glad to pass it on 
to you. You may feel free to publish 
this letter if you care to do so. 

Sincerely yours, 
R. W. Bartlett, Professor 
Agricultural Economics 

The “American Milk Review” story 
on Dr. Bartlett’s paper said in part: 

“There is no doubt on Prof. Bart- 
lett’s mind about consumer acceptance 
of fresh concentrate. This acceptance 
is related directly to price. Concen- 
trate has been available in several 
(Please Turn to Page 127) 
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AP, 
Here is the fastest, easiest, nail 


aie to develop NEW business! 


Learn how you can get an exclusive franchise to 
: manufacture and sell SLIM* products 








1. SLIM low calorie milk can bring you addi- 
tional NEW business to equal as much as 10% 
of your present milk sales. 


2. SLI M cheez can bring you additional NEW 
business to equal as much as 25% of your present 
cottage cheese sales. 


3. SLI M freez can bring you additional NEW 
business to equal as much as 20% of your present 
ice cream sales. 


VL LZ, 
il 


©Ottace cweesy 

4. SLIM sales are NEW sales because SLIM 
products are bought by a brand new group of 
weight conscious people who do not now buy and 
use your dairy items. 


5. SLIM products get you more space in the 
dairy case because SLIM sales are NEW sales for 
the grocer, too — give him maximum impulse 


sales on dairy items. 





TO OBTAIN A FRANCHISE FOR ONE OR MORE OF THE SLIM LINE 

OF PRODUCTS—=mail this coupon today—learn how you can 

get immediate and lasting sales increases, as have other fran- 
| dairies throughout the country. 





™“ 








*TM reg. All rights reserved. 


Edlo Inc. 
191 Eighth Street 
San Francisco 3, California 


We are interested in obtaining complete information about a 
SLIM franchise. 


We sell [] enriched skim milk () ice cream 


[] cottage cheese C) ice milk 
DAIRY NAME 
Address —— cs SATE 
City . State ve 


By 





Manufacturers of TWIN PAK 2 quart carriers and TWIN-PAKager machines 
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\ PROCESSORS % 
50 td 1000 ga!.—Vac- 
vum end Op Top 
\Choica of Pr . 
Wall, Steam V 
Rlooded &r Spray H 
ing. 


ICE CREAM MoLD ASHER 
10 or 20 Mofds per] minute. 








SANITARY PIPE & PARTS 
WASHING EQUIPME 
A \size for every dairy, from the 


sm@llest to the largest. \ \ 


' \ 


oe 





| | 
COMPENSATING IMPELLER 
PUMPS 
Automatically adjusts to \vary- 
ng hedd pressures. From Me to 
7, HP. 
| 





\ 
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STORAGE 
Yous 
‘al For Milk, 
~~ , Ice Cream Mix, 
& By-Produats. Unrefrig- 
a) erated or efrigerated. 
FARM 
COOLING 


TANKS 
With Weigh 
Scales or Meas- 
| uring Sticks. 175 to 
1000 gal. — Remote 
and Self-Contained. 





EMPTY CASE AND BOX 
’ ROLL-A-TABLES WASHERS 


o 10 or 20 Cases per min- 


ute. 


The-Symbot-of 
Modern_Eo 
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NORI 
as 
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BERT 
Roe 
Ga 
SOAKER BOTTLE WASHERS 
Half-Pint Bottles to Half-Gal 
lon and Gallon Jugs. J 








THRIFT KING 

1 STAINLESS PIPE TANKS) 
Equipped with Pipe Washin 
chine and Recirculating Unit 













PIPE RAC 


Stainless or 
nized. 


SANITARY TABLES 
4'—6'—8' sizes. 





Write for Bulletins 
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Price Fixing Charges 
Jar New York Market 


28 


In a slashing accusation that makes up in 
ferocity what it lacks in logic, New York's Attorney 
General Jacob K. Javits has charged 75 New York City 
milk distributors, two trade organizations, and five 
individuals with "widespread price fixing and other 
monopolistic practices." 


Using words that have a familiar, if somewhat 
over-worked sound, the Attorney General has dusted 
off the old standbys, harmful and illegal practices, 
conspiracy to establish the retail price of milk, 
activities that have cost the consumers millions of 
dollars, and restricting competition and the free 
exercise of trade. 


The Attorney General has petitioned the New 
York State Supreme Court in Manhattan for an in- 
junction. Heading the list of firms named in the 
petition, as far as fame and size are concerned, is 
Sheffield Farms, a National Dairy Products Corpora- 
tion subsidiary. Organizations named are the Milk 
Handlers and Processors Association, Inc. and the 
Independent Milk Marketers, Inc. Individuals named 
are Irving Wisch, President of Milk Handlers and 
Processors and Vice-president of Hegeman Farms, 
Daniel Lieberman, President of Independent Milk 
Marketers, Jacob Kotcher, Sidney Weinberg, and Jack 
Israeloff all associated with the Milk Handlers and 
Processors. 


Milk Handlers and Processors is a trade 
organization primarily concerned with labor negotia- 
tions in the highly unionized New York market. Dur- 
ing the war years the organization handled relation- 
ships with various government boards and bureaus such 
as OPA, OPS, and ODT. Currently it handles health 
department problems, Federal and state milk marketing 
questions, and similar considerations so familiar to 
people in the milk business. 


Independent Milk Marketers is an organization 
headed by Daniel Leiberman. Its function is prin- 
cipally that of supplying small retail dealers with 
bottled milk and cream. 


Biggest surprise in the petition is its 
failure to name either Borden's or Dairymen's Leagué. 
Usually these two distributors are lumped with Shef- 
field under the label of "the big three." 
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You Get ALL of these Features in Your 
+. e 
Hackney Refrigerator Bodies 
TOR as Standard Equipment 
in 
,orney 
City 
1d five 
other 
ymewhat 
sted 
,ices, 
Lk, 
is of 
Pree 
ie New 
in- 
ne 
. of 
pora- 
Milk 
the 
qd 
— 1 Steel 15 Chrome plated hinges De Luxe “C” Look inside a Hackney Refrig- 
nd teel posts. were oe ae lated hi . ) w 
Series. Cadmium plate 5 aha erator Body. You'll see why Hack- 
Bs 2 Steel corner post—rolled to contour. Metropolitan “HR” & “LR” Series. ney Bodies last so long . . . why 
lk 3 Steel . 16 Rubber door stops. they hold refrigeration even over 
Jack toot dear jamb. 17 Stainless steel scuff plates under the long, slow routes. In the photo 
s and 4 Steel door framing. doors. are shown just some of the features 
18 Recessed side step on De Luxe “C” which make Hackney Bodies, bet- 
5 Steel door header. Series. ter bodies . . . better buys. 
de 6 Galvanized steel lining panels. 19 eee to ICC or State require- With over a hundred years of 
ta. —_ ; “5 know-how behind its bodies, Hack- 
ye 7 et roof insulation 5 inches 20 Recessed stop lights. . aor ten Mee “oet mye iy we 
, 21 Recessed class A type 1 turn signals. frigerator bodies to meet your needs. 
tion- 8 Steel roof bow. 22 Tail light. Instead of making your normal 
is such Peal cctias exseen. 23 Alley steel angle bumper. needs EXTRAS, Hackney auto- 
alth 00 Btn ake matically includes them as stand- 
: 10 Steel roof rail ae ne ard equipment 
rketing ; 95 Recessed rear step on De Luxe “C” . 7 
iar to 11 Low density self-supporting Fiber- Series. We Il be happy to give you Ccom- 
alas insulation 4 inches thick. 96 Spring steel side bumpers on De plete information and the economi- 
apor barrier sprayed on inside Luxe “C” Series. Built-in rub-rail cal price. Just phone, wire, or 
ization surface of body panels. on Metropolitan “HR” and “LR” write. 
. 12 Wood breaker stri omen 
prin- - 
; with 13 Marker-clearance lights to ICC or 
State requirements. 
14 Chrome plated slam type locks, Hackney Bros. Body Co. 
ts De Luxe “C” Series. Cadmium 
League. plated 3 point lock on Metropolitan Wilson, N. C. Phone 7-0105 
Shef- HR” & “LR” Series. 
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Equi 


How Big a Margin Do You Need ? — 


eat 
HE DAIRY INDUSTRY, ALONG with the rest of the nation, is in 
the grip of massive and rapid evolution. Probably at no other period 
in our history have the deep, profound currents of change hammered 
so relentlessly at the established order. 


The evidence is on every hand. The action of the Department of 
Agriculture in suspending or amending all but nine of the Federal milk 
marketing orders, the open talk of strike that is heard among various pro- 
ducer groups, are startling examples of the impact the great changes are 
having on farmers. Corry 


_ ‘ + , = , , es Eight $ 
The action of a Federal grand jury indicting nine milk companies in 


Florida for violation of the anti-trust laws, the action of New York’s Attor-| agmm 
ney General against 77 corporations and five individuals whom he accuses 
of “price fixing and other monopolistic practices,” the legal activities of 
Safeway Stores in California, are partly a reprise of an old tune, partly} 
an expression of the new consumer's thinking. Considered by themselves 
these actions can be dismissed as the work of hot-shot politicians on the 
make. Considered against the background of turbulent fermentation so 
pronounced in the industry today, they carry ominous significance. 
Among milk distributors the reality of a changing population and, 
consequently a changing market, is manifested most sharply in methods 
of distribution. Quantity discount plans, cash and carry milk stores, mul- 
tiple quart containers, expanding marketing areas, refrigerated deliven 
trucks, price differentials, are some of the ways in which the fact of a 
new population, with different social and economic characteristics than 
the old, is expressing itself. = 





In an extremely able analysis of delivery costs Vernon F. Hovey, Jt. 
President of the General Ice Cream Corporation, Schenectady, New York, 
told New England milk distributors that existing unsound delivery prac- 
tices make it possible for unusual methods of distribution to capture the 
big economical stops leaving to the rest of the industry the more costl 
small stops. 

In our customary method of distributing milk, in which the large 
stop subsidizes the small stop through the device of a common delivery 
price, the ordinary milk distributor finds it practically impossible to com 
pete with a cash and carry milk store catering to large-volume buyets Si 

In an equally able discussion Mr. W. C. Weldon of H. P. Hood and Mor 
Sons, pointed out that the farmer’s return for milk has increased about 
two and half times since 1940 while his labor costs have quadrupled. h\ 
order to make up the difference he has had to become more efficient WRI 
through the use of mechanized equipment and better management. To 
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THE HAYNES MFG. CO. 


109 Woodland Avenue 


“PROFIT BUILDERS” 


Cleveland 15, Ohio 











HagneSs 
Nn 5 


CAN CART 
HANDLES 

10 GALLON 

MILK CANS 

WITH EASE 

Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 





HAGNECS 
'CARRY- 
BASKET" 


PROMOTES 
SALES 





Carry-Baskets make bottle carrying easy. 
Eight Stock Sizes. 





HAYNES 


"SOLID-OIL" 


for 
airy equipment 





ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.” 














HAGNES 
“ROLL- 
E/ 


TABLE 
CART 





cyt" 


J | 














Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 


ete oe 








HAYGNeS 
SNAP- 
HANDLES 


KIN 


FOR 
HALF-GALLON AND GALLONS 


Available for most every size and make 


of Jug. A stainless steel spring locking 
clip positively secures handle to neck 
of jug. 


Haynes 
"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


Haynes 
"CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





HAYNES 
“ROLL- 
EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 








HAYNES 
SNAP 
HANDLES 


FOR HALF 
GALLONS 





Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 








SALE GATOR 


HAYNES 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAYNES 


oe 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 





“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 


June, 1956 


31 








You will probably find in your own files the information that 
will enable you to make an intelligent analysis of the evolu- 
tionary forces affecting your business. 
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a large degree the unrest that prevails among producers is a reflection of 
his failure to make up completely through improved efficiency, the differ. 
ence between his return for milk and his vastly increased labor costs, 

The presentation that Mr. Weldon and Mr. Hovey made carry im. 
plications far beyond the limits of the subjects they addressed. What they 
have done is to apply the techniques of research and analysis to pressing 
practical problems. That, we think, is the real approach to the flood tide 
of evolution. Before you can find a solution to a problem you must first 
know the cause of the problem. 


Nothing in your business is so small, nothing is so sacred that it should 
not be subjected to searching analysis. We know of one man who saved 
his company $20,000 a year on wax alone. We know that truck costs per 
quart of milk vary as much as a full cent among truck fleets operating 
under similar circumstances. We know that the spread between the Class I 
price and the consumer price varies a similar amount among markets 
working under comparable conditions. 


These substantial differences, reflecting degrees of management excel- 
lence, will not stand up under the enormous evolutionary pressures that 
are being exerted. The inefficient, the out-dated, the anachronistic must 
inevitably give way to new ideas, new methods based on an accurate 
knowledge of the problems that are faced. Mr. Hovey knows the number 
of quarts of milk that must be delivered at a wholesale stop in order to 
break even on that stop. Mr. Weldon knows the extent to which a pro- 
ducer must increase his efficiency in order to overcome the increased labor 
costs with which he is confronted. These are practical examples of 
applied research. 

A naval vessel, through the use of an intricate mechanism called a 
gun director, can hit a target beyond the horizon. The director takes a col- 
lection of information such as the speed of the target, the speed of its own 
ship, the velocity and direction of the wind, the velocity and direction of 
the ocean currents, the density of the air, and even the rotation of the 
earth, analyzes the information, calculates the influence of each element 


: You we 
and lays the guns accordingly. milk s1 


In earlier days a gunner used the bracket method of getting on his * yo 
target. One shot over, one shot under, up the range, shorten the range Povo 
and eventually get on target. Against a modern gun director the ship} also p 
using the bracket method would be blown out of the water before it got} save b 
the range. my 

The analogy applies to the milk business. The accelerated speed of 
evolution leaves us little time for the trial and error method. It is impor- 
tant, imperative to know. There is no time for nostalgic recollections of 
the halcyon days of yesterday. Today is today. The problems of today 
must be met in the light of things as they are. The trick is to find the 
realities, to evaluate them correctly, and to act upon them with intelli- 
gence and vigor. 

It is not difficult to find the facts. Most of the information exists ™) Mik 
your own files, in your own records. It takes brains, it takes study, it takes a 
willingness to look. But it can be done and you, my friend, are just the 
fellow who can do it. 
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Rng 3/16" boiler plate on this Pfaudler tank 


of its own 


rection of lets you store milk indoors or out! 


m of the 
1 element 
You won't find this heavy overcoat on ordinary storage tanks. Extra values that have made 
| milk storage tanks—3/16” of boiler plate to Pfaudler the leading name for top quality tanks 
ng on his | sive you years of extra service. throughout the dairy industry, during our 40 
the range Inside the plant, your tanks get greater years of specialization. 
+ | protection against damage. And this thick shell Save space, cut overhead, improve your stor- 
the ship} ats permit a . 
: Ss moving your storage outdoors to age. For details, see your dairy jobber or write 
ore it got} save building costs and floor space! to Pfaudler. West of the Rockies, write or call 
This is just one example of the extra value Pfaudler Sales Co., 1325 Howard Street, San 


built int : . 7 ae fie : 
speed of o all Pfaudler stainless steel milk Francisco 3, California. 


is impor- : 
= Typical of outstanding Pfaudler features is the fully insulated manhole 
ctions 0 door that removes in ten seconds; patented leakproof flush valve; new 
of today low headroom inlet; nonchurning “Stream-flo” agitation, with low-cost 
find the replaceable nylon rotary seal; easy-reading dial thermometer; easy- 
Ft int lli cleaning deep-dish heads. For the complete story, ask for Bulletin 922. 
th intelll- 


sxists I ] : . se 
. ee : Milk storage tanks by are used in more dairies than any other make! 
it takes 2 ; 
e just the 


THE PFAUDLER CO., ROCHESTER 3, N. Y. 
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The Good Ones Are Very Good, Indeed, But 
74 Spotty Record of Success and Fadlure Prompts the Zuestion, 


How Good Are Market Wide 
Advertising Programs ? 


Banging away with 
187 
radio spots a week, 
and a respectable 


65 billboards, 


Wwe 


jfodtine 


charge of newspaper 











advertising milk dis- 
tributors and _pro- 

ducers in the Indi- 

anapolis market have boosted per 


capita consumption of fluid milk from 
.5| pints per day to a sizzling 1.2 
pints per day. While other markets 
have been indulging in the dubious 
luxury of riding the population boom 
or burning their fingers on price wars, 
Indianapolis has been devoting a large 
portion of its energies to the business 
of selling milk. 

The Indianapolis program is carried 
on by an organization known as 
the Advertising Committee, Marion 
County Milk Marketing Area. Making 
up the Advertising Committee are 
eight men, of whom four are producer 
and four distributor 
The program is 
financed by a one cent a hundred 
check-off against both distributors and 
producers. The current appropriation 
amounts to approximately $75,000 
annually. 


representatives 
representatives. 


There have been other markets that 
have embarked upon market-wide 
sales programs, some successful, others 
unsuccessful. California, for example, 
has had a state-wide sales program in 
operation for many years. On the other 
hand nearly a score of markets have 
attempted to follow the Indianapolis 
program and all have failed. 

There are many elements that must 
be combined in order to produce an 
effective industry-wide sales promo- 
tion program. Perhaps the most im- 
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By NORMAN MYRICK 


portant single ingredient is a recogni- 
tion by the people putting up the 
money that a program of this nature 
is a long term proposition. Results are 
measured in terms of years. Most of 
the ventures that collapsed after a 
brave start did so because the spon- 
sors could see no immediate results. 
C. W. Hunt, executive secretary of 
the Milk Foundation of Indianapolis 
says, “You cant go into a program 
of this nature and expect to see re- 
sults in six This is a long 
Stark County has 


months. 
haul proposition.” 





lee Cavitt has exercised a strong and 


stimulating influence on the growth 
of Stark County’s excellent advertising 
program. 


been at it since 1949. This year marks 
the 21st anniversary of the Indian- 
apolis program. California has been 
Des 
Moines has been at it for two years. 


beating the drums for years. 


It is a slow process but, as the Indian- 
apolis experience demonstrates, it may 
be a long haul but it’s a payload. 


Given appreciation of the long term 
character of an industry-wide promo- 
tion a companion condition is a rec- 
ognition of the fact that as a market 
prospers individual milk 
prosper. 


producers will 


County 


and Stark 
furnishes a 
ample of the sort of thing that can 
happen when this fact is grasped. Not 
only do distributors and_ producers 
participate in the Stark County pro- 
gram but organized labor as well. One 
of the members of the Public Rela- 
tions Committee for the Dairy Indus- 
try in Stark County is the business 
agent of the A.F. of L. Milk Drivers 
union. 


One of the major problems that any 
effort toward an industry-wide pro- 
gram encounters is this mattter of the 


“free riders.” In some markets the 
issue is met by legislation which 
makes contributions mandatory. In 


other cases a strong trade assocation 
has produced complete support of the 
program. The device that appears to 
have the widest appeal is the prac- 
tice of setting a minimum number of 
participants as a condition for opera- 
tion. For example, a proposal for an 
industry-wide sales program in New 
Jersey was contingent upon partici- 
pation by distributors handling 85 per 
cent of the Class I milk. The volume 
of milk handled by New Jersey deal- 
ers who have subscribed to the pro- 
gram totals 60 per cent. But the fact 
that enough additional distributors to 
make up the missing 25 per cent have 
not subscribed has prevented the cam- 
paign from getting off the ground. 


It is a difficult problem. If require- 
ments are too high the program does 
not get started. If the requirements 
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ae too low a substantial proportion 
of the market enjoys the benefits of 
an expensive advertising campaign 
without contributing to its support. 
The situation becomes even more com- 
plicated if one considers the position 
of the firm that does not contribute. 
Lack of participation may be due to 
glfishness or to a lone wolf philos- 
ophy. On the other hand it may be 
due to genuine reservations on the 
effectiveness of the proposed program 
or it may be due to financial problems 
or it may be due to a number of 
legitimate if private reasons. But no 


| matter what the reasons the non-con- 


tributor is placed in the position of 
being an obstructionist. 


Market stability is another condition 
that has a great deal to do with the 
success or failure of an industry-wide 
Indianapolis has been a 
fairly stable market a score of years. 
California has had a regulated market 
at both producer and resale levels 
since 1937. New Jersey was making 
substantial progress toward its goal of 
85 per cent of the fluid milk volume 
until resale prices were removed about 
a year ago. With talk of reinstating 
price control growing louder there 
is some thought that the stability that 
this action will bring if it materializes 
may enable the advertising program 
to achieve its goal of 85 per cent 
participation. 


The factor of stability has the effect 
of producing an atmosphere in which 
the cooperative type of activity that 
an industry-wide sales program repre- 
sents can flourish. Conversely, in an 
unstable market distributors 
concerned with the day-to-day prob- 
lem of staying alive they have little 
time or inclination to go in for long 
tange ventures. Furthermore, an un- 
stable market does not build the kind 
of mutual confidence that must pre- 
vail if men are to work together. 


are So 


Producers, accustomed to coopera- 
tive techniques, are inclined to accept 
an industry-wide more 
readily than milk distributors. Of 
course, the fact that producers are 
interested in selling milk, period, is 
the dominating factor. Dealers, on the 
other hand are concerned with their 
Own position in the market. The dis- 
tributor thinks in terms of his brand, 
the producer in terms of milk. Conse- 
quently all of the industry-wide sales 


programs with which we are familiar 


viewpoint 
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Indicative of the high caliber of advertising that prevails in good market-wide programs 


are these newspaper ads used in Stark County. 


Note how the copy takes advantage 


of the nationally advertised ADA themes. 


involve producers. Some of the pro- 
grams are exclusively the work of 
producers, but none of the programs 
are exclusively dealer ventures. Where 
dealers and producers are acting 
jointly the best financing procedure 
provides for equal contributions from 
both groups. Indianapolis operates on 
the basis of a cent a hundred from 
the producer and a cent a hundred 
from the dealer on all fluid milk sales. 
Stark County raises its $30,000 by 
contributions from the dealer group, 
the producer group, and the labor 
group. 


Supervision of an industry-wide pro- 
gram is customarily placed in the 
hands of a committee. In a joint pro- 
ducer-dealer program equal represen- 
tation is generally practiced although 


this may vary according to the extent 
of the financial contribution from each 
group. The committee should be a 
separate entity responsible to both 
groups but dominated by neither. The 
Indianapolis Committee is known as 
the Advertising Committee, 
County Milk Marketing Area. In 
Stark County it is the Stark County 
Public Relations Cali- 
fornia’s famed Dairy Industry Ad- 
visory Board is a quasi-official part of 
the State Department of Agriculture. 


Marion 


Committee. 


The function of an advertising com- 
mittee is, theoretically, of a super- 
visory nature. Its job is to work with 
an advertising agency in creating a 
sales program that will sell. This in- 
volves the allocation of funds, selec- 

(Please Turn to Page 50) 
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Low-cost plastic packages sell 
more ice cream every day 


...and now new see-through 


container prevents pop-off 


in case of overfill! 


Ice cream manufacturers are acclain- Sealt 
ing a new development in low-cost | many 
plastic packaging! age 1 

start 


It’s a container molded of Monsanto’s 


Lustrex styrene —and it previews the | They 
ice cream or sherbet inside as appetiz- | Co., | 
ingly at point-of-sale as it will look at usab] 
point-of-serving. ly m 
Added is a new design feature. The eae 
ap 


containers shown here have an extra- 
deep flange which keeps the lid from Ther 


popping off in case of overfill. The lid for f 
rises on the flange but holds tightly in “al 
place. temp 

high 


Dairies and supermarkets everywhere 





. > ° odor 
are reporting sensationally increased 
: ; ; that 
ice cream sales when they package : 
; ‘ ; aris 
their products in Monsanto’s Lustrex Ps 
want 
styrene. 
you § 
Lustrex has proved itself the ideal 0 
e : ; ne 
material for ice cream packaging. It ; 
° ° snop 
is odorless, tasteless, nontoxic —and : 
‘ ; in L 
provides the break resistance manu- 
° e vers. 
facturers need in hardening rooms. Cust 
us 
The low-cost containers pictured, for 
molded of Lustrex, are supplied asa { _ jnto 
stock item by Premium Plastics Com- If y 
pany, Inc., Chicago. ; 
pusl 
Monsanto will put you in touch with tage 
packaging specialists who will be glad dair 
to work with you in developing sales- cial 
making ideas in plastics packaging. pro 
Write Monsanto Chemical Company, Mor 
Plastics Division, Room 136, Spring- him 
field 2, Mass. Div 
Talk to Monsanto about Tal 
packaging your products in pac 
LUSTREX L 
styrene plastic sty 
t 
® 
' 
Monsanto also supplies Mc 
polyethylene and cellulose Do. 
acetate for packaging. ac 
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Plastic ‘flower-pots” make 
ay | cottage cheese sales grow 


vrough Premium containers in 
-o ff Granite Tone colors sample 
new customers every day 
» acclaim- Sealtest a dairy product leader for 

low-cost many years—wanted a premium pack- 


age that stopped the shopper~— and 
started sales of cottage cheese. 





onsanto’s | 


views the They gave the job to Peoria Plastics 
$s appetiz- Co., Peoria, Illinois. The result: a re- 
ill look at usable “flower-pot” container smooth- 


ly molded of Monsanto Lustrex sty- 
rene in Granite Tone colors. It’s been 


ture. The ' ‘ a Se 
a prime favorite from the beginning. 


an extra- 


lid from | There is nothing quite like Lustrex 
l. The lid for food merchandising. It’s tasteful 
tightly in -“appetizing.’’ Low refrigeration 


temperatures pose no problem for its 
high break resistance. Lustrex is 
odorless, tasteless, with non-toxicity 
that protects the purity of any food 

perishable or otherwise. When you 
want Lustrex opaque or transparent, 
you get exactly what you order—to last. 


erywhere 
increased 

package 
; Lustrex 


the ideal 
aging. It 
xic —and 
ce manu- 


One of the features that sell and re-sell 
shoppers on dairy products packaged 
in Lustrex containers is the great and 
versatile utility of this styrene plastic. 


rooms. - e 
Customers have a dozen reusable ideas 
pictured, for the package even before it goes 
lied as 4 {into their shopping baskets. 
tics Com- ; : : ’ j 
If you’re looking for a plus value to § 
push your product —whether it’s cot- 


uch with tage cheese, ice cream, or any other | 

Il be glad | dairy item—a plastic packaging spe- 

ing sales- cialist very probably has the most 

ackaging. promising and economical answer. 

vompany, Monsanto will be happy to steer you to 

, Spring- him. Monsanto Chemical Co., Plastics 
Div., Room 136 Springfield 2, Mass. | 


Talk to Monsanto about 
packaging your products in 


=X} LUSTREX’ 


styrene plastic 


3a 


MONSANTO 








Monsanto also supplies 
polyethylene and cellulose 
acetate for packaging. 
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LUSTREX: REG. U.S. PAT 













F SOMEBODY were to take a poll 
of all the dairy owners and man- 
the United States and 
ask each one, “What would you like 


agers in 


to get from your Accounting Depart- 
that get the 
answer heard most would be “Route 
control by units!” 


ment you don't now?” 


Everyone wants it, but few have it, 
of the expense 
thought to be involved in this method 
of accounting. 


because tremendous 


We say “thought to be” because 
unit route control is not an expensive 
In fact, it cost us 
less than nothing, since the machine 
system we designed and installed has 
actually saved us money as compared 


proposition to us. 


to our former handwritten cash settle- 
ment method. Cycle billing of ac- 
counts receivable is another phase of 
the machine system and will also be 
discussed in this article. 

The important thing, though, is: 
how does it work? The best way to 
explain the whole set-up is to give 
a picture of the four accounting ma- 
Three of 
typewriter bookkeeping machines ca- 
pable of 


chines we use. these are 


handling all conventional 
forms of posting, including cycle bill- 
ing. This equipment is of the moving- 
carriage sight in 


type, a familiar 
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Sales are machine an- 
They 
are then cleared at the 
right side of the “Daily 
Route Unit 


alyzed by units. 


Recap” as 
the 
the 


illus- 
right. 
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113 Cottage Cheese 28-Pkg 
118 Cottage Cheese 12-07. -Pig 
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128 Cake Roll Bor | 
118 Ice Cream }-Gal. 
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| TOTALS 


equipment, 


the 


Rerail 


DAILY ROUTE 
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The auditor at Valley Bell Dairy Cy, 
Beckley, W. Va., tells how, throug) 
the use of a system of bookkeeping 
based on modern high-speed offi¢ 
firm was able ty 
achieve route control by units ani 

save money in the process. 


ROUTE CONTROL BY UNITS 


By SIDNEY E. 


VALLEY BELL DAIRY COMPANY 


UNIT RECAP 
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Three typewriter-bookkeeping machines 

keep all general accounting work up to 

date adding to customer, routeman and 
management convenience. 
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This load-out sheet is filled in up to and 
including “returns.” This together with 
Daily Route Unit Recaps, is used to pre- 
pare Salesman’s Dairy Settlement Report. 


thousands of offices throughout the 
country. 


Analysis of Sales By Units 


The fourth machine is not so com- 
mon; but it is the heart of the unit 


route control system. It 
“159” 


is called a 
analysis machine, and resembles 





a huge cash register. There are 27 
keys controlling 27 separate totals on 
this machine. All that is necessary to 
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reach a total is to set up an amount 


on the keyboard and touch one of the 
27 keys. In operation, it is very much 
like an adding machine with 27 totals 
or “motor bars.” 


But besides having 27 totals, this 
machine also has a very large adding 
keyboard, with a capacity of: 


9,999,999,999,999.99 


This keyboard may be “split” in almost 
any manner desired. For our purpose, 
then, let us consider the following 
split: 
99,999 


99,999 99,999 


By splitting the keyboard in this way, 
effect, 
each of the individual total keys, or 
(3 times 27) 81 totals in all. 


we have, in three totals for 


This dairy sells about 72 different 
standard products, plus seasonal items. 
Since there are, effectively, 87 totals 
on the “152” machine, we can analyze 
any driver’s retail sales in one “run” 
Wholesale 
are put through in a separate run. 


on this equipment. sales 


Hew It Is Done 

The operator of the machine an- 
alyzes sales directly from the route 
salesman’s book and from his whole- 
sale tickets. (Each route salesman has 
an A route and a B route; therefore, 
he can leave his A book at the office 
when running the B route, and vice 


versa.) 


The girl runs right through the book 
and enters units for each sale in the 


proper total. She also indexes any 





cash recorded on the driver’s route 
sheet. When she is finished with retail 
sales for that route, the totals are 


cleared from the machine to a Daily 
Route Unit 
A run is then made for that driver's 


Recap (see Figure 1). 
wholesale sales, and totals are cleared 
It takes about 10 
minutes to go through a route sales- 
We have 22 routes — 2 
20 (18A 


an average of 


on a similar form. 


man’s book. 


and 
225 


wholesale and retail 


18B). 


customers in each half of a route. 


There is 


Salesman’s Daily Settlement Report 

The Load Out Sheet (Figure 2) is 
filled in up to the point of Net Sales. 
This was our standard form even be- 
fore adoption of the machine system. 


The Load Out Sheet, the Daily 
Route Unit Recap — Retail, and the 


Daily Route Unit Recap — Wholesale 
provide all the basic information 
needed to prepare the Salesman’s 


Daily Settlement Report, shown in 
Figure 3. This is run off on a type- 
writer-bookkeeping machine, line by 
line. 

The first six columns of this report 
are of course taken from the Load Out 
Sheet, the machine automatically com- 
puting the net 
amount. Going across, the retail and 


and printing sale 
then the wholesale units, both glass 
and paper, are read directly from the 
two Daily Route Unit Recaps. In each 
case, units are multiplied by unit price 
by means of a small calculator adja- 
cent to the bookkeeping machine. 
Total total and 


wholesale, sales, 
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Salesman’s Daily Settlement Report gives a complete picture of retail and wholesale unit sales, over and short by units, retail and ones 
wholesale dollar sales, and over and short in dollars and cents. multi 
| and | 
units over or short (short appears in examined by drivers at any time; this routes. We do not allow shortages t C\ 
red) are now printed automatically by is especially useful in making up the be deducted from overages of unlik Fig 
> ° ° + ° . 5 
the machine. The dollar amount over following day’s milk order. items. For instance, if a route sales} gy. 
or short is inserted and the same infor- . man is “over” by two quarts of Guem | 54. 
CR aa Over-All Sales Analysis a ‘seal A ps 1 of 
mation—units, unit price and amount— sey milk and “short” one pound oi | sales 
. r? . »” 7. . e ° e ‘ . 
automatically “repeat prints” on the Figure 4 shows the figures for all butter, he is charged with the short- ee 
; : 
salesman’s Over and Short Statement drivers, analyzed by units—a com- age, but not given credit for the eh 
at the right of the perforation. plete sales picture. Two over-all re- overage. We do allow credit for like | write 
' ‘ ; ' caps, retail and wholesale, are first items. If the same salesman was short } ; 
As the Salesman’s Daily Settlement } le slit del ‘ ‘ - ' 1 ically 
‘ : , o : made trom the individual drivers two quarts o itamin D milk, that 9 
Report is being run off, the “retail Daily R Unit R ae ; juart id | ; 1 4 2%) 
» “ ally Houte Unit Recaps; this is done shortage would be deducted from and 
amount” and “total wholesale col- he “159” a 7 f 1 ; C due | 
P on the OZ macnine. 1e Higures are cancel out lis two-quart suernse\ “ 
umns by paper and glass, units and inn v he f & ; id 1 print 
: then simply copied on the form shown overage; he would not be charge 
amounts, automatically accumulate oe I 4 P a ; &e; ; sail recol 
nathan : a in Figure 4, using a typewriter-book- Each route salesman receives a dally ‘ 
within the machine. These over-all k S hi YI Is] , Fi mati 
eeping machine. Over and Short Statement (see Figur 
totals prove to the over-all totals on ping : ‘ k n . oa 
i ae : - . , , 3): > know é at is “it. 
the Daily Route Unit Recaps for that Note that in preparing this Sales >); he knows that that 1 amon 
driver, thus giving assurance that no Analysis form, the previous day’s fig- When routes are settled on a strictly right 
a ° ore “< . ” 7 . . 7 ‘ ‘. 
item was missed. They are then ures are “picked up” for each product; cash basis, route salesmen are actually } jays, 
posted to accounts receivable con- on each line, the machine prints fig- encouraged to build up overages, be- jourr 
trols, retail and wholesale, for that ures for net sales, retail, and whole- cause they can then get credit for any | past 
salesman. sale, for the month to date. kind of shortage. No need to go int . 
om . > P . a . ° rife tos , yrcum AS 
The Salesman’s Daily Settlement Che first and most desirable result specific detail about such . PP 
. : , P a ‘ rn a oati are clear. Ola 
Reports are filed in binders (a separate of route control by units is that some stances; the implications are cle 
P . aa . ° ° . ) anc 
one for each driver). They can be real control is exercised over all Yet, though it may seem in some, 
June 
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degree paradoxical, route salesmen like 
our unit control system very much. 
It helps them remember forgotten 
charges. For example, a route sales- 
man may get his over and short state- 
ment and see that he is short one 
No. 5 carton of cottage cheese. He 
thinks back about all deliveries of this 
item, and suddenly remembers that he 
did not charge Mrs. Jones. A correc- 
tion is made immediately. 


Sales reports by units are the only 
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ones that really make sense. We pre- 
pare a gallonage report every week 
with the 
| week, the same week last year, and 
so forth. A 
would not mean too much, because 


and compare it previous 


dollars-and-cents report 
prices fluctuate too greatly. At a time 
of rising prices, a dollars-and-cents re- 
port could indicate a greater amount 


+; of business in comparison with the 


were selling less milk. Unit sales re- 
ports give a true picture. 


same week last year, when actually we 
Cycle Billing 
§ Onur billing, which is done on either 
§ of the two “32” typewriter-bookkeep- 
ing machines, is divided into three 
cycles, the 10th, 20th, and 30th. The 
cycle billing ledger cards, one for each 
customer, are filed numerically in se- 
quence of delivery. 


Before billing, each route salesman’s 





book is proved out; that is, purchases 
on each individual customer’s page are 
multiplied out by the various prices 
and totaled. 


Cycle billing forms are illustrated in 
| Figure 5. The customer’s statement, 
shown at the left, is run off directly 
from that customer’s page in the route 
salesman’s book. A description of 
each kind of item purchased is filled 
in with the machine’s electric type- 
writer. The purchases are automat- 
ically totaled by the machine, tax (at 
2%) is entered, and the balance 
due printed automatically. The entire 
printing of the ledger card (history 
record card) at the right is also auto- 
matic. A journal, beneath, is created 
as a by-product of this posting. The 
amount past due, if any, prints at the 
right side of 


Teena SE 


the ledger card; by 
having it print here, we can scan the 
journal and immediately pick out all 
past due amounts. 


As accounts billed, 


totals accumulate within the machine 


; and are proved against the accounts 


are over-all 
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controls 


All 
balanced on a conventional cycle bill- 


receivable control. are 
ing basis. 

We have approximately 8,750 re- 
tail all of 
them are always out on time. Drivers 


customers, statements for 
always take statements the next day 
out on delivery after the cycle has 
closed in most cases, and statements 
are never later than second delivery 
out, 


Wholesale billed 


the same machines, using a standard 


accounts are on 


statement and ledger card. 


One advantage of cycle billing is 
that customers get machine-printed, 
business-like, 


attractive statements 


the kind they greatly prefer. 


A second benefit is found in having 
a permanent history record card on 
each account. If a customer calls in 
for his balance, we can give it im 
mediately. If there is a question about 
last month’s bill, we can answer it 
intelligently. If we want to review 
a customers payment history, it is 
right there before us. If a customer 


wants their account balance from the 


(Please Turn to Page 122) 
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SALES ANALYSIS BY UNITS 
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The over-all sales analysis, by units, for the entire company operation, is printed daily 


by machine. 


Company officials can tell at a glance from this analysis how well the 


product is selling on any given day and for a long period of time preceding that day. 
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SIOUX VALLEY MILK PRODUCERS ASSN. 
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The thirteen Certified Bulk Milk Pick-Up Tanks, 
shown on the opposite page, haul into the Sioux 
Valley Milk Producers Association, Sioux Falls, 
South Dakota. 


Following are the comments of several of these 
milk haulers: 


“TI have had my Certified Bulk Milk Pick-Up Tank 
114 years and during that time have had no repairs of 
any kind. It certainly is well built and easy to keep up.” 


“My Certified tank is balanced perfectly for my par- 


PROD.CO 
MINK 





ticular chassis. It is the best handling pick-up tank I 
have ever driven.” 


“The fellow who designed your Certified Truck Tank 
knows the bulk milk pick-up business. It’s handy and 
convenient.” 


“Speed and efficiency are important to me. With my 
truck tank I can get my work done and get home at a 
reasonable hour.” 


“My truck tank is quite new. I bought on the recom- 
mendation of the other satisfied operators. I’m glad 
I followed their advice.” 
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NAME 


STAINLESS & STEEL PRODUCTS CO. | 


Please send full information on your “Certified” Bulk 
Milk Pick-Up Tanks, including available sizes. 






L. SCHROEDER 





1000 Berry Avenue ¢ St. Paul, Minnesota 
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STORAGE OF MILKING 
MACHINE RUBBERWARE 


By T. J. CLAYDON 


Kansas Agricultural Experiment Station, Manhattan 


REVIOUS STUDIES showed 
p that milking machine rubber- 

ware in use on farms, although 
appearing in reasonably good physical 
condition, frequently had fine cracks 
on the inner surfaces, as shown by 
microscopic examination. Such rubber- 
ware was considerably more suscep- 
tible to bacterial contamination than 
new rubberware. In marked contrast 
to this condition, one set of used liners 
obtained from a producer was much 
less susceptible to contamination than 
were new liners as indicated by bac- 
terial counts obtained under controlled 
laboratory conditions. 


These used 


liners had been employed for 10 
months on a herd of about 20 cows 
and were of the same brand as many 
of the others studied in earlier investi- 
gations. Sanitizing practices on the 
farm had involved the use of an or- 
ganic 


sively for 


detergent almost exclu- 
both washing and wet 
storage. Although free from milkstone 


and clean in 


acid 


the liners 
were somewhat stretched and slightly 
“tacky.” On microscopic examination 
at 85X magnification, the surfaces ap- 


appearance, 


peared eroded and _ slightly spongy 
and porous, but showed fewer cracks 
than most other used liners that had 
been studied. From preliminary tests 
with the liners, it seemed possible 
that the organic acid detergent used 
had been absorbed by the spongy 
rubber and this may have exerted a 
residual inhibitory effect on subse- 
quent bacterial contamination when 
the liners were tested in the laboratory. 
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Fine cracks in rubber on milking machines provide 
a breeding place for bacteria. Use of residual anti- 
bacterial acid detergents offers a promising method 
of correcting this condition. 








anti-bacterial 
property would be important in the 


Since the residual 
sanitation of milking machine rubber, 
studies were made to determine the 
cause of the low bacterial counts. 


Methods 

Trials were conducted to determine 
whether an inhibitory condition could 
be produced experimentally by  stor- 
age treatments of rubberware in or- 
ganic acid detergent. The same brand* 
of acid detergent was used in this 
study as had been used in the farm 
storage treatments of the original in- 
hibitory liners. The product contained 
wetting agents in addition to organic 
acid. In storage-treatment trials in 
the laboratory, the acid detergent solu- 
tion was used at a concentration of 
% oz./gal. water and in storage trials 
under practical usage conditions at 
the College dairy farm, the concen- 
tration was 4% oz./gal.” For compari- 
son lye solution (0.5%) and sodium 
hypochlorite solution (200 ppm) were 


each used in some trials. 


Used liners from former studies, but 
not previously subjected to acid stor- 
age treatments, were utilized in the 
experiments. These liners appeared in 


good general physical condition but 
varying degrees of breakdown of the 
inner surfaces were evident micro- 
scopically. The liners were thoroughly 
described 


cleaned and _ sterilized as 


elsewhere before experimental testing. 

Trials involving laboratory-con- 
trolled testing in 
the laboratory for a_ residual anti- 


contamination. In 


bacterial effect of organic acid solu- 
tion, used liners were grouped in sets 
of four having approximately the same 
physical condition. Seven different 
sets representing four brands were it- 
cluded in the 14 trials. Two liners of 
each set were stoppered at the stem 
ends, filled with acid solution, and 
held two days. The other two liners of 
each set received no acid treatment 
and were held dry during the period. 
The were then 


flushed under a water faucet and all 


acid-treated — liners 





‘NuKleen, manufactured by Klenzade Prod 
ucts, Inc., Beloit, Wisconsin. 


The manufacturer recommends 3 oz./gal. 
water for milkstone removal and soaking for 
from several hours to one day. For regular 
wet storage of teat-cup assemblies '4 oz./gal. 
water is recommended. The 12 oz./gal. water 
used in the laboratory storage trials was © 
compromise. 
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Now there's a 
great automatic 
transmission 
for whichever 
Chevy truck 
you choose 





Famous Chevrolet Hydra-Matic, or 
all-new Powermatic, provides easy, 
safe automatic driving that’s 

tailored for your truck! 
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Hydra-Matic— optional in Series 3000 and 4000 
F . 

models at extra cost—brings new ease to tough 

jobs, cuts hauling time and maintenance expense. 





Powermatic — optional in Series 5000-10000 
models at extra cost—assures the easiest, safest big- 
truck operation ever known! It’s a Chevrolet “‘first.”’ 





Pick any Chevrolet truck . . . and you’ll find there’s 
: a modern automatic transmission to make your 
hauling easier, safer, and more profitable! 


If your choice is a Series 3000 or 4000 model, 

there’s Hydra-Matic. This modern automatic 
transmission not only gives you the ease of no-shift 
hauling . . . it also saves you maintenance money 
because the hydraulic coupling protects drive-line 
parts from shock loads. Or, if your job calls for a 
5000 through 10000 Series Chevy, there’s exclusive 
Powermatic —the first automatic transmission 
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designed especially for big trucks! Six fully auto- 
matic forward speeds and a torque converter vir- 
tually eliminate manual gear shifting on hills or in 
traffic! A revolutionary “retarder’” assures safer 
down-hill hauling, less brake wear and you make 
better time through traffic because all shifts are 
“‘power-on”’ shifts! 

Now automatic driving, available throughout the 
Chevrolet truck line, gives you one more reason to 
see your Chevy dealer soon! . . . Chevrolet Division 
of General Motors, Detroit 2, Michigan. 


Chevrolet truck 
manual transmissions 





are great performers, too! 


To give you extra pulling 
K power in the medium- or 
; heavy-duty model youselect, 
Chevrolet trucks provide 
big, rugged heavy-duty 
4-speed Synchro-Mesh 
transmissions, or brand-new 
*““New Process’’ 5-speed 
transmissions! * 
*Optional at extra cost in 5000-6000 


through 8000 Series models, stand- 
ard in 9000-10000 Series models. 


NEW CHEVROLET 
TASK:-FORCE TRUCKS 


Anything less is an old-fashioned truck! 











four liners were experimentally con- 
taminated and then examined bacteri- 
ologically by methods previously 
developed. The procedures included 
contamination by a method of “milk- 
ing” high bacterial count milk from 
an artificial udder. Bacteriological 
examination involved the surging of 
35 ml. of sterile water in each liner 
and then making bacterial counts on 
this water by plate methods. It is 
that the treat- 
ments preceded exposure to contam- 


emphasized storage 


ination. Fourteen trials were made 
with used liners. As a check, three 
similar trials were made with new 
liners involving two brands. The 


effect of hypochlorite solution was 
tested in the same manner in six 
trials with three sets of used liners 
of two brands and in two trials with 


one set of new liners. 

To determine the amount of solu- 
tion absorbed by the rubber, filled 
liners in pairs of similar physical con- 
dition were capped with small petri 
plates, to minimize evaporation, and 
held two days. At the end of this time, 
the amounts of solution required to 
refill the liners to the previous levels 
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FLAVOR SAVER, MOISTURE SAVER AND MONEY SAVER 
DEVELOPED SPECIFICALLY AS A BUTTER WRAPPER, BLENDED WITH A PLASTIC 
RESIN COATING, FORMS THIS PLIA-SHEEN WRAPPER. A CUSTOMIZED WRAPPER 


PROVEN IN STEADY USE ON AUTOMATIC WRAPPING MACHINES. JUST CALL, 


WRITE OR WIRE FOR FURTHER INFORMATION. 


ZIMMER 
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INDIANAPOLIS 7, 





“PLIA-SHEEN”’ IS A TRADE-MARK OF ZIMMER PAPER PRODUCTS, INC. 
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BUTTER WRAPPERS 


THIS PLIA-SHEEN WRAPPER OFFERS THE BEST IN BUTTER PROTECTION. IT ISA 


PAPER PRODUCTS 


INDIANA+MElrose 6-3333 


were The tests involved 


10 pairs and four brands of used 


measured. 


liners, and four pairs and three brands 
of new liners. 

Trials involving contamination un- 
der conditions of practical 
Four trials were made to determine 
whether any residual inhibitory effect 
was evident in the liners after a rela- 


usage. 


tively short period of use in milking 
four trial 
that acid-solution-stored, 
and two that had been lye-solution- 


cows. In each two liners 


had been 
stored in the laboratory for two days 
were rinsed with water and placed on 
each of two milking units at the Col- 
lege dairy barn. The liners were re- 
moved after milking four different 
cows with each unit, returned to the 
laboratory, rinsed to remove free milk 
and gross dirt, and then examined bac- 
teriologically. In 


trials, ster- 


ile skimmilk was used instead of water 


these 


as the rinse for plating in the bacteri- 
ological examination procedure. The 
object 
effect 
bacterial 


was to provide a_ buffering 
and minimize anti- 


the plating 


possible 
action during 
process. 


The relative efficacy of acid and 


PRODUCT 
om oe Se -@ | 
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lye storage in the sanitation of used 
rubberware between milkings was 
studied during a 25-day period unde 
practical conditions of storage and use 
at the College dairy farm. A set of 
used liners and a used milk tube were 
placed on each of two bucket-type, 
long-tube milking units. The units 
were operated similarly, and each re. 
ceived the same flush-washing treat. 
ment using an alkaline detergent, Be- 
tween milkings, one teat-cup assembly 
was held in a storage rack and filled 
with organic acid solution and the 
other was similarly filled with 0.5% 
lye solution. Bacteriological examina- 
tions were made on the liners and 
milk tubes just before the evening 
milkings at intervals varying from two 
to seven days. Excess acid or alkali 
solution was first flushed from the as- 
semblies under a water faucet and the 
bacteriological condition 
by the method 


determined 
referred to earlier, 
using sterile water as the rinse. Com- 
parison of acid storage with dry stor- 
age was made in a subsequent eight- 
day trial using similar methods. How- 


ever, in the bacteriological examina- 


tions, buffered sterile water was used 
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ed for easy instal- 
lation. 


Modern service-tested cooling units for 
milk, mix and butter coolers .. . 


““M” series King Koolers operate at slow speed to maintain 
temperatures 25° to 45° F. with ammonia or freon refriger- 


ants. Centrifugal blower type fans. Air is pulled—not pushed 


THIS BASE SHEET, 


—through coil, saving on power and refrigeration load. 
Simple defrosting. With automatic temperature control, 
system defrosts during off cycle when temperatures are above 
freezing. Water defrosting sprays optional. A compact pack- 
age unit, easily, quickly install 
available in 3000 to 18,000 CFM sizes. 


well 


914 N. CEDAR ST. 


MERS. OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 


. Built for long service 


There's a King Product Kooler to fit your needs... 
Write for your bulletin NOW ! 
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Sunoco Tight Seal Wax assures you of 
constant quality...helps prevent cracking 
and flaking due to brittleness from low tem- 
peratures. 


Especially processed for handling at tem- 
peratures between 40F and 50F, Sunoco 
Tight Seal is a 100% petroleum wax. Ordi- 
nary waxes become brittle...frequently crack 
and flake in this range. The strength and flex- 
ibility of Tight Seal in this temperature 
range is proof of its ability to survive damage 
from handling...to help prevent bulgers, 
leakers. 


IN QUALITY...YEAR IN AND YEAR OUT 


Available in 50-lb cartons, 1,000-lb and 
1,750-lb pallets, tank trucks and tank cars, 
Sunoco Tight Seal is sold exclusively through 
Pure-Pak. Call or write Pure-Pak Division, 
Ex-Cell-O Corp., 1200 Oakman Blvd., 
Detroit 32, Mich. 
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to minimize any possible inhibitory 
effect due to pH during plating. 
Results and Discussion 


Trials involving laboratory-con- 
trolled With 


liners, acid-solution 


contamination. used 
that 


stored for two days, then experimen- 


those were 
tally contaminatied, had considerably 
lower counts, in all but one trial than 
had liners that were held dry prior to 
contamination (Table 1). With 
liners, there appeared to be no such 
residual inhibitory effect 
acid storage. This was not surprising, 


new 
from the 


since it was assumed that the new 
rubber would be less likely to absorb 
the acid solution. When hypochlorite 
solution (200 ppm) was similarly used 
residual 
effect was obtained in either used or 
new liners (Table 2). 


for storage, no inhibitory 


From observations made during 


Table 1 


Bacterial counts on acid solution-stored liners and dry-stored liners 
after experimental contamination from the same lots of milk 





these trials, it appeared that the re- 
effect of the 
detergent in used liners was due to 


sidual inhibitory acid 
absorption of the detergent by eroded 
rubber surfaces. Since the detergent 


contained wetting agents, it would 


possess penetrating properties. In 
trials conducted to test this assump- 
tion further, it was evident that used 
liners absorbed acid solution to a 
greater extent than they did lye solu- 
tion. This was indicated by amounts 
of solutions required to refill liners 
to the same levels to which they 
originally had been filled two days pre- 
viously (Table 3). Although consid- 
erably less of either solution was ab- 
sorbed by new liners than by used 
liners, the amount tended to be greater 
with acid than with lye. The results 
helped to explain why acid detergent 
residual anti-bacterial 


had a greater 


Plate count per ml. of water rinse per liner 


Trial Liner set Acid-stored 
Used Liners 
1 A 6,000 
2 B 90,000 
3 c 320 
4 D 8,000 
5 E 21,000 
6 F 4,500 
7 G 11,000 
8 H 360 
9 F 8,200 
10 G 5,500 
11 H 3,000 
12 F 75 
13 G 200 
14 H 40 
New Liners 
15 1 1,900 
16 J 60 


17 J 30 


effect with used liners than with new 
liners. 

Trials involving 
der practical usage. 


contamination un. 
When used liners 
that had received storage treatments 
in the laboratory were employed jp 
regular milking operations, and ¢,. 
amined after milking four cows, counts 
were considerably lower in the acid. 
treated liners than in the lye-treated 
liners in three of the four trials (Table 
4). However, in three other trials 
(data not shown), when examinations 
milking approxi 
mately 30 cows, no practical differ. 


were made after 
ences in bacterial counts were found 


between acid-stored and _ lye-stored 
liners immediately after milking. Pre- 
sumably, the inhibitory property re- 
mained in acid-treated liners after a 
limited period of milking but the ex- 


tended milking operation may have 


Table 2 


Bacterial counts on hypochlorite solution-stored liners and dry-stored 
liners after experimental contamination from the same lots of milk 


Plate count per ml. of water rinse per liner 


Dry-stored Trial Liner set Hypochlorite-stored Dry-stored 
Used Liners 
18,000 1 J 1,900 1,800 
500,000 2 K 2,500 6,000 
1,900 3 s 3,000 1,600 
70,000 4 J 2,700 3,000 
15,000 5 K 900 500 
18,000 6 Ss 2,600 9,000 
70,000 New Liners 
6,000 7 N 200 110 
43,000 8 N 150 60 
24,000 
14,000 
5,000 In the experimental contamination of liners, which followed the 
6,000 storage treatment, each trial involved a different lot of milk of 
1,900 different quality. 
1,200 “Average of counts on two liners from each set. 
4 Treatment consisted of filling liners with hypochlorite solution 


and holding for two days. 


‘In the experimental contamination of liners, which followed the 


storage treatment, each trial 


different quality. 


“Average of counts on two liners from each set. 
liners with acid 


Treatment consisted of filling 
holding 2 days. 
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LICK THE 2 AND 4 
QUART PROBLEM WITH CAMPBELL 
MULTIPLE (© QUART © HANDLES 


Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


Phone ATlantic 9-5576 


sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AM-6 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana 


The official title of Prof. Claydon’s report is “Residual Anti- 
Bacterial Effect of an Organic Acid Detergent In Wet Storage 
of Used Rubberware of Milking Machines.” 
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Table 3 
Relative amounts of organic acid solution and lye solution absorbed by individual 
used and new liners’ 
MI. of solution absorbed per liner 


____——. Used liners ———————_ 
Liner Acid lye 


ir solution solution 
. 3.5 0.8 
2 6.2 0.3 
3 4.2 1.5 
4 2.0 0.5 
5 5.7 2.0 
6 1.4 0.7 
7 4.7 3.2 
8 3.8 1.3 
3 47 19 
10 1.9 1.1 
Average 3.8 1.3 


——_—_———— New liners ——————__ 
Liner Acid Lye 


poir solution solution 
1 1.6 0.4 
2 1.8 1.0 
3 0.2 0.2 
4 1.2 1.1 
1.2 0.7 


‘Liners were filled with solution, capped to reduce evaporation, and held 2 days. Amounts 
of solution then required to refill liners to previous levels were measured. 


withdrawn any residual substance 
from the liners. 

Although no residual anti-bacterial 
effect from acid storage on subsequent 
contamination was found after ex- 
tended milking, it seemed possible 
that the characteristic might enhance 
the efficacy of routine solution rack 
storage of used rubberware following 
cleaning treatments. Results of a com- 
parison of acid-solution storage with 
lye-solution storage for used rubber- 
ware under practical conditions for 
25 days are given in Table 5. With 
teat-cup liners, although differences 
were usually in favor of acid storage, 
the effect was not particularly marked. 
With the milk tubes, differences were 
consistently in favor of the acid solu- 
tion but were not great enough to 
be of much practical importance. At 
the end of the 25-day trial, there were 
only slight differences in the physical 
condition of the liners. The acid- 
stored liners had no films and were 
not “tacky.” Microscopically, there 
was some indication of sponginess. 
The lye-stored liners had a slight film 
that was quite evident under the 
microscope. 


It is emphasized that, in the above 
trial, bacteriological examinations were 
made following storage but before ex- 
posure of liners to further contam- 
ination, as a measure of the efficacy 
of the storage treatments. In the 
preceding trials, bacteriological ex- 
aminations had been made after con 
tamination of the liners, in an effort 
to detect any residual anti-bacterial 
effect, 

During the eight-day trial in which 
acid storage was compared with dry 
storage for used liners under practical 
conditions, bacterial counts were mark- 
edly lower in the acid-stored liners 
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than in the dry-stored liners (Table 6). 


Some observations on the nature of 
the inhibitory property? With organic 
acid solution storage, pH would be 
a suspected factor affecting bacterial 
counts. There was some question as 
to whether the lower bacterial counts 
on acid-treated liners were due to a 
possible lowering of pH of the rinse 
water, used in making bacteriological 
examinations, as a result of extraction 
of acid detergent from the rubber dur- 
ing the pulsation-vacuum procedure. 
However, it is considered that the 
amount of acid detergent extracted 
from the liners into the 35 ml. of 
sterile rinse water is relatively small 
and would be greatly diluted by the 
rinse. The pH value of a rinse from 
the original set of inhibitory liners was 
6.7. In laboratory treated liners one 
value of 6.0 was obtained, but others 
ranged from 6.6 to 6.9 and were not 
considered inhibitory. 


To minimize possible anti-bacterial 
action during the perod of bacteri- 
ologeal examination, involving surging 
of rinse in the liners, the examinations 
reported in Table 4 were made with 
sterile skimmilk, and those reported 
in Table 6 were made with sterile 


Table 4 
Effects of acid solution storage and of lye 
solution storage on bacterial counts on 
used liners immediately after milking 
four cows’ 


Plate counts per ml. of rinse per 





liner” 
Trial Acid-stored Lye-stored 
1 1,900 8,700 
2 170 630 
3 7,000 8,000 
4 1,300 5,500 





‘In storage treatments which preceded milk- 
ing, liners were filled with solutions in the 
laboratory and held two days. 

“Average of counts on four liners using 
sterile skimmilk rinse. 


water buffered at pH of 7.0. Never 
theless, bacterial counts on acid- 
treated liners were still lower than on 
the other liners. 

It might be surmised that, if the 
lower bacterial counts were a result 
of exposure to the diluted extract 
in the liner rinse during the period of 
making bacteriological examinations, 
then the effect at the surfaces of the 
rubber and in the minute openings, 
where the inhibitory substances should 
be much more concentrated would be 
much greater. Hence, it would seem 
more likely that the lower bacterial 
counts were the results of exposure be- 
fore the bacteriological examination 
process was begun, whether due to 
pH or some other property. It was 
speculated that the residual anti- 
bacterial effect might arise from a re 
action of the acid detergent with the 
rubber over a period of time. From 
data not shown, an inhibitory effect 
was evident when tests were made on 
liners that had been in disuse for 
several months, following usage under 
practical conditions involving acid- 
storage treatment. 


Several tests, utilizing serial transfer 
(Please Turn to Page 123) 


Table 5 


Effects of acid solution storage and of lye solution storage during practical usage, 
on bacterial counts on used liners and milk tubes just before milking’ 


Plate counts per mi. of water rinse 








Examination Per liner Per milk tube’ 
made on: Acid-stored Lye-stored Acid-stored Lye-stored 
2nd day 110 45 25 180 
5th day 420 1,500 100 480 
7th day 160 3,000 8 1,200 
13th day 75 210 0 10 
15th day 60 500 20 170 
18th day 1,500 3,200 50 220 

1,300 15 250 


25th day 1,400 


‘One milking machine unit used in 
method of storage. 
"Average of counts on four liners. 


conjunction with each storage treatment, rack 


“Counts made by rinsing tubes with 35 ml. sterile water and plating. 
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INDUSTRY-WIDE PROGRAM 
(Continued from Page 35) 

tion of media, development of a 
schedule, and creation of sound copy. 
The committee’s relationship with the 
agency is, in some respects, a tricky 
one. The real creative job belongs 
to the agency. The Committee’s func- 
tion is one of guidance, of evaluation 
and criticism. Quite possibly the most 
important decision the advertising 
committee makes is its selection of the 
agency. 


One of the characteristics of a good 
Committee-agency relationship is a 
certain difficulty in distinguishing be- 
tween the committee and the agency. 
We have seen account executives so 
close to milk business that we thought 
they were members of the committee. 
We have seen committee members so 
steeped in the advertising program 
that we thought they were agency 
people. Of course, a good agency man 
knows his account inside and _ out. 
However, one of the significant con- 
tributions that an advertising com- 
mittee can make is to interpret the 
When the 
committee's interpretive function has 


industry to the agency. 


been properly fulfilled, when the 
agency's appreciation of the industry 
is truly deep, the thinking of the two 
groups tends to merge. We have seen 
agency men who could go into the 
plants of their clients and call work- 


men by name. We have seen agency 


men at Federal hearings, at health 
department meetings, and at local 
state and national trade association 
conventions. It is this type of close 
relationship that a committee can do 
so much to develop. 


Harold R. Jones, who heads his own 
public relations firm in Akron, Ohio, 
is an exceptional example of what it 
means to have a good man on the 
In the first place, Mr. 
Jones is a skilled craftsman in the dif- 
ficult field of human relations. 


agency side. 


In the second place Mr. Jones is 
fiercely loyal. He has lived with the 
industry in Akron and Stark County 
during the hard bitter days of the last 
decade. He has made himself so much 
a part of the industry that the line of 
demarcation between agency and cli- 
ent is no longer apparent. If one talks 
with a distributor in the market and 
then talks with Mr. Jones it is as 
though one moved from one chair to 
another in the same room. The point 
of view may be a little different but 
area of thought remains the same. 


Mr. Jones gave a crisp and _inti- 
mate picture of the operation of mar- 
ket-wide programs in a recent letter to 
the editor of the American Milk Re- 
view. Discussing Stark County he 
wrote, “The budget currently is run- 
ning slightly over $30,000. The money 
is raised by an assessment on Class I 
milk and is paid into an advertising 
and public relations fund by the coop- 


THE EFFECT OF PRICE ON MILK CONSUMPTION IN NEW JERSEY 
(1934-1953) 
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New Jersey’s public relations program began operating in 1949. During that period 
press relations were transformed from possibly the worst in the nation to just about 
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the best in the nation. Milk consumption increased per capita despite a rise in price. 








erating dealers and by the Stark Coup. 
ty Milk Producers’ Association. It jg 
allocated by us (meaning the Harold 
R. Jones Company) as the agency for 
the Public Relations Committee of the 
Dairy Industry, into several media. W; 
prepare the budget at the beginning 
of the year and its allocation is ap. 
proved by the committee which con. 
sists of dealers, three members of the 
producers’ organization and a repre. 
sentative of the Milk Drivers’ A.F. of 
L. union, who happens to be the busi- 
ness agent of the union. We invite all 
dealers to attend the meetings which 
are held the first Wednesday of each 
month and last most of the afternoon, 
At this meeting we show the adver- 
tisements and other projects for the 
coming month, then release the adver- 


tisements to the newspapers.” 


Mr. Jones had a final comment to 
make which says just about all there 
is to say on the subject of success and 
failure in market-wide advertising pro- 
grams. He wrote, “The real strength 
or weakness of this or any other coop- 
erative is in the members of the indus- 
try. We happen to have a group of 
men willing to put their collective 
shoulders to the wheel and_ push.” 
C. W. 


exactly the same thing when we asked 


Hunt of Indianapolis told us 


him to account for the success of th 
Advertising program in Marion Coun- 


ty, Indiana. 


On every committee there is in- 
variably one or two men who give 
strength and direction to the work. 
The individual may be the secretary 
of one of the trade associations or he 
may be a producer or a distributor 
member with a flair for advertising 
work. Lee Cavitt of Stark County, 
for example, has contributed brilliantly 
to the program in his market. Mr 
Frelinghuysen in New Jersey, Mr 
Masten in New Hampshire, Mr. Wood- 
burn in California, Mr. Bennett in 
Denver, Mr. Hunt in Indianapolis have 
given the drive and the vision that 
every program needs. 

Qualitatively the caliber of adver- 
tising in these market-wide programs 
is very high. Billboards used by the 
Advertising Committee of the Marion 
County Milk Marketing Area have 
been selected on three different occa 
sions as the Board of the Month by 

(Please Turn to Page 134) 
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Solar financing plan will help 
you GO BULK the easy way 


collective 








1d push.” 

is told us Solar management has instituted a Financing Plan that 
we asked | allows processors and producers to reap the benefits of 
an skin | bulk handling immediately . . . without laying out 
os ah one red cent. 

10n sOUll- 

Pay nothing down take 

ore is in- FOUR YEARS TO PAY 


tho give : , 
big fer The Solar Financing Plan—means noamoney down, 4 
years to pay at only 5% simple interest computed 
monthly on the unpaid balance. Solar handles all the 


paperwork. 


secretary 
ions or he 
distributor 
idvertising 
k County, 


All the labor saving benefits you derive from going bulk 
are incorporated in the new Solar MILK MINDER. 


brilliantly Go bulk profitably . . . the Solar way! 
rket. *s If you want further information write Solar today! 
rsey, Mr 


; Dealer franchises available in some territories. 
Vir. Wood- 


Sennett in 
polis have 
rision that 


SOLAR PERMANENT 


TOMAHAWK, WISCONSIN 






SOLAR 
MILK MINDER 


of adver- 
Please send me more information on the 
Solar MILK MINDER and Financing Plan. 
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current Dairy Industries Expositions 
° . The present contest sponsorshi ' 
Richer Fellowships to Mark —_— 


- 6 The contest has been an event of 
Famed Judging Contest in 1956 importance in the education of some 

notable figures in the dairy field. 4 

roll call of past contestants includes 


HEN THE BARRIER goes asa stimulus to leadership training in two Borden Award winners (1954 sal 
up at the 1956 Collegiate Stu- the dairy field. 1955), Dr. Donald V. Josephson (Daity 


dents’ International Contest in Since the first Contest in 1916, a Department, the Pennsylvania State 
Judging Dairy Products, the boys will total of 533 teams with approximately College) and Frank Vv. Kosikowsky 
be gunning for the richest purse in 1,680 contestants have taken part in pectipens Professor, Department of 
contest history. Jacked up by as much the judging. In addition there were Dairy Industry, Cornell University) 
as $420, this year’s Fellowship awards —_ around 430 alternate team members, respectively; also Government. -— 
will figure $1,800, $1,650, and $1,500. who also had an _ opportunity to sity and a figures, including 
This compares with the former $1,380, sample products and to attend con- Dr. Harry C. Trelogan, Director, Divi- 


$1,280, and $1,180 as an incentive cal- 





— : ‘ — sion of Marketing Research, Agricul- 














culated to bring on some stimulation tural Marketing Service, U. S. Depart. 
in the stretch run. ment of Agriculture; D. B. Goodwillie, 

The contest will be held at Atlantic BLOOD Dominion Department of Agriculture, 
City on Monday, October 29. As BANK ar Ottawa, Canada; Walter L. Slatter, 
usual it will be one of the features ; 7 Associate Professor of the Department 
of the week-long activity generated by ca N of Dairy Technology, Ohio State Uni- 
the 20th Dairy Industries Exposition versity; L. R. Dowd, Associate Pro- 
and assorted conventions of dairy in- fo} fessor of the Dairy Department, 
dustry groups. University of Connecticut; Russell 

The fellowships are top individual Fifer, Executive Secretary, American 
awards in the contest. Both the Amer- Butter Institute; W. E. Shiffermiller, 
ican Dairy Science Association and | Manager, City Plant Operations, The 
the Dairy Industry Supply Associ- ee Borden Co., Chicago Division; and 
ation, which sponsor the contest under Herbert Ruggles, Plant Manager, 
a joint agreement, look on the awards “They want us to leave an extra quart!” Franklin Ice Cream Co., Toledo, Ohio. 





Make Ice FASTER aut 


* Built-In Recirculation of Refrigerant 
*Short Hot Gas Travel 





B 

The ‘KING ZEERO” ICE BUILDER gives you - d. 
¥ More Economical Refrigeration W 
Y Greater Quantities of Recirculated 32°-34° Ice o 
Water . 

Y Lower Initial Cost g 
Less Operating and Maintenance Expense al 
Lower Power Demand Charge el 
¥ Both Flash ond Holdover Cooling 0 
‘ 


Y Patented Non-Mechanical Built-in Agitation 


Over 200 models, vertical and cabinet, capacities 
500 to 36,000 lbs. Our engineering department 
will recommend the size and type best adapted 
for your plant — without obligation. Write for 
catalog listing hundreds of successful installations. 










"KING ZEERO”" ICE BUILDER (Model E-612-W) in- 


stalled outside of Diced Cream Co., Kansas City, THE 41NG ZEERO COMPANY 
Missourt. 4300-14 W. MONTROSE AVE., CHICAGO 41. II 
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“Our farmers make more money...and we 
get better quality with bulk milk handling” 


says A. B. Clark, Traveling Superintendent, H. P. Hood and Sons, Springfield, Mass. 


By the middle of 1956, all Hood 
dairies in Southern New England 
will be 100% converted to bulk milk 
operation. 

According to Mr. Clark, “The 
milk arrives at our plants at 40 de- 
grees, so we don’t have to cool it, 
and it takes only 30 minutes to 
empty the 2,000 gallon tank truck. 
Once we are completely converted, 
we won’t be using our can washers, 


UNITED STATES STEEL CORPORATION, PITTSBURGH 


* AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO © NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALABAMA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


and this will save water and steam. 

“Our producers who have already 
converted to bulk milk coolers par- 
ticularly like bulk milk handling be- 
cause of the substantial quality pre- 
mium they receive for lower bac- 
teria count milk—and this standard 
is much easier to meet when the 
dairyman has a Stainless Steel bulk 
milk cooler. Many of these produc- 
ers also benefit from a lower hauling 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


SHEETS + STRIP - PLATES - BARS - BILLETS - PIPE - TUBES - WIRE - SPECIAL SECTIONS 


UNITED STATES STEEL 


cost, and all of them especially like 
the freedom from can handling, plus 
the saving of milk and butterfat for- 
merly lost in spillage or stickage.” 

That’s the story we’re getting from 
all over the country—more milk, 
cleaner milk, less labor, greater prof- 
its for the farmer, lower cost for the 
dairy. Send the coupon for more 
information on bulk milk handling 
in Stainless Steel tanks. 


Agricultural Extension 
United States Steel Corporation, Room 5315 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me the free booklet on bulk milk handling 


. Street. . 


State 

















ERIE 
CRATE 


Every dairyman knows it’s 
natural for milk crates to get 
rough usage. It can’t be helped. 
That’s why milk crates that 
are easy to handle and give 
long, dependable service are 
most in demand. Superior de- 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry 
for over 30 years. 











ERIE MODEL E 


for square glass milk bottles 


ERIE \ 
MODEL E-PC 


for paper milk containers 
COUNCIL 
WRITE FOR FREE LITERATURE 
on Crates for All Sizes and Shapes 
of Paper and Glass Containers 
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Crippled Children Helped by 


Louisiana’s ‘55 June Program 


HREE MAJOR Shreveport, Lou- 
isiana dairies teamed up last year 
to give June Dairy Month a new 
and moving touch. The dairies, work- 
ing with the Louisiana Chapter of 
the National Society for Crippled 
Children and Adults, gave powerful 
support to the local Easter Seal drive. 
The support, named the “March of 
the Milkmen,” helped the organization 
overcome a financial crisis and proved 
to be an excellent public relations de- 
vice for the participating dairies. 
The March of the Milkmen worked 
like this: 


Approached by representatives of 
the Easter Seal group, management of 
the three Foremost Dairies, 
Inc., Hamel’s Dairy and Jersey Gold 
Creameries, agreed to deliver, on a 


dairies, 


certain date, to all homes on their vari- 
ous routes, special appeal envelopes 
and to pick them up and return them 
to the plant on their next delivery, 
or as they were given to drivers by 
the customers. 


Represented on Committees 


Each dairy appointed a representa- 
tive to committee with 
representatives of the Easter Seal or- 
This committee, in two 
meetings, agreed upon 1) publicity; 


2) date for event; 3) mechanics; 4) 


serve on a 


ganization. 


type of appeal envelope and other 
details. All clerical and detail work, 
preparation of slides, re- 
handled by the 
Easter Seal organization. 


television 


leases, etc., were 


More than 30,000 homes received 
the envelopes. 


Mrs. Jacqueline Leonhard, New Or- 
leans, executive director of the Louisi- 
ana Chapter for Crippled Children 
and Adults, Inc., parent group of the 
Shreveport Committee, was outspoken 
in her praise for the project. “When 
I first went to the dairies, I had only 
a vague notion of just how to go about 
such a project. I have three children 
of my own and it seemed to me that 
children and milk sort of go together. 
It occured to me that the whole thing 
might fit well into the framework of 
Dairy Month. The of the 
dairies was wonderful — and immedi- 


reaction 


ate, and from top management to 


driver, they were splendid to work 
with. 


From the dairies’ standpoint, Mrs, 
Leonhard reports, “they have assured 
us that they were delighted with the 
opportunity for this type of commun- 





Billie Meeks, Shreveport, a driver for 
Jersey Gold Creameries, had a special 
reason for his work to help crippled 
children. His 3-year-old daughter, Billie 
Gayle, shown with him, was born with 
a club foot which has been corrected 
with surgery and special shoes. 


ity service and the unusual chance it 
afforded them to bring the dairy in- 
dustry to public during 
Dairy Month.” 

There are pitfalls in this sort of a 
program that must be watched for. 
In the first place, with charity assum- 
ing the proportions and dress of big 


attention 


business, the dairy industry could be 
inundated use its 
drivers as collection agencies for every 


with requests to 
cause in the book. Secondly, a char- 
itable drive that goes sour because of 
excessive overhead in which the bulk 
of the funds go to the fund raising 
organization could really hurt. The 
Louisiana campaign was carried out 
on a high plane. It was done in good 
taste and good faith. It was a credit 
to those who participated. Our only 
caution is, before you embark on 4 
program of good works be sure that 
it will work good. 
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FMC Bottom Up Automatic Case Stacker 
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FMC Top Down Automatic Case Stacker 


Two ways to stack 23 cases a minute 


..- both save time, 


With FMC Automatic Case Stackers in your plant, 
there’s no more slowdown at the loading platform . . 
no more back-breaking lifting ... far fewer paper 
“leakers” and damaged cases .. no more personnel 
injuries. 

Reason? FMC Case Stackers automatically stack up 
to 23 cases a minute—square, rectangular, nesting or 
non-nesting types; wood, metal or paper—to any height 
desired. And nobody has to pick up a single case. 


& 


, your Cherry-Burrell Representative — to 

show you what an FMC Automatic Case 

¢ Stacker can do in your plant. Or write for 
literature. 


ASK THIS MAN... 





1956 


leakers and injuries 


Two hydraulically operated models to choose from: 
for stacking cases from top down (overhead conveyor to 
floor), or for building stacks from floor conveyor up. All 
cases slide gently onto loading platform conveyor after 
being stacked. 

No adjustment needed for variation in case heights. 
Simple dial adjustment instantly provides for variation 
in number of cases per stack. 


CHERRY- BURRELL 


ee eee ee 





427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 


e © Brewing © Chemical « ment and Supplies 
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PUBLIC CONVENIENCE CERTI- 
FICATE NOT REQUIRED BY 
SPECIAL CONTRACT 
HAULER 


Milk in Ohio was hauled by a 
motor transportation company 
operating under a certificate of 
the Public Utilities Commission 
from a fixed terminal in Summit 
County in that state to Akron. 
Another hauler, transporting 
milk to a dairy company in 
Akron over this same route and 
under a contract with the 
County Milk Producers Associ- 
ation, had no certificate of this 
character. Its competitor sought 
from the courts an injunction 
that would prohibit the trans- 
portation of milk by this con- 
tract hauler for the County Milk 
Producers Association, on the 
ground that it was entitled to 
protection from such competi- 
tion by privately owned motor 
vehicles operating the same 
route as that allotted to it by 
its certificate from the Public 
Utilities Commission. 


In its refusal to interfere the 
Ohio Supreme Court said, “The 
authorities are uniform in hold- 
ing that if a carrier is employed 
by one or a definite number of 
persons by a special contract or 
for a special undertaking, he is 
only a private carrier. 

“The entire service rendered 
by this private carrier for the 
County Milk Producers Associ- 


By ALBERT W. GRAY 


ation is one in which no one 
else is interested and no benefit 
or disadvantage accrues to any 
other person by reason of the 
rendition of that service, except 
that the competitor might pos- 
sibly enjoy a larger patronage if 
the injunction against the private 
carrier should become effective. 
It does not conclusively follow 
that this would happen because 
each of the producers might 
individual 
product to the market in his 
own vehicle. 


transport his own 


“It cannot be said that trav- 
ersing the highway by a single 
truck serving a large number of 
patrons is more destructive to 
the highways than the trans- 
portation of the same product 
to the same market by the use 


of a large number of vehicles of 


an individual owner. There does 
not, therefore, on principle, ap- 
pear to be any sound basis for 
the exercise of public regulation 
of motor vehicles not dedicated 
to public use.” 





Hissem v. 
Ohio. 


Guran, 146 N.E. 808, 


MILK NOT HAULED 
“FOR HIRE” 


Letter to one of its producers 
from a milk processor in Balti- 
more, Maryland, was, “Upon 
loading the milk on our truck 
it becomes our property and any 
loss that may thereafter occur 


ON THE LEGAL SIDE 


through spoilage, accident or in 
the event the milk should turn 
out to be bloody or of bad odor, 
will be our loss. 


“We want it understood that 
we are not engaged in the trans- 
portation business but are pur- 
chasing our milk from you at 
your farm to assure ourselves 
not only of the quality of the 
milk that we use at the dairy 
but for the further reason that 
we desire to pick out the person 
with whom we deal.” 


It was ordered by the Public 
Service Commission that this 
company picking up milk from 
its producers in this manner 
without a permit should stop 
doing so. In a protest against 
the enforcement of this ordei 
the milk company applied for an 
injunction on the ground that 
it was not a carrier for hire and 
not within the jurisdiction and 
control of the Commission. 


In granting the application of 
the company and prohibiting the 
enforcement of this order the 
Maryland Court of Appeals said, 
“There is no statute vesting in 
the Public Service Commission 
authority to exercise jurisdiction 
over the transportation of one’s 
own property. A person hauling 
his own property for himself is 
neither a common carrier nor a 
public carrier for hire.” 





Weller v. Kolb’s Bakery & Dairy, 
4 Atl. 2d 130, Maryland. 
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are on the production line! 


Dairies all over the country report home delivery volume increases 
ranging from 8 per cent to 14 per cent when the new double- 


capping Sealon program was introduced. (Case histories 


If your business is to get new customers, a Sealright man wants 


to show you how to win them with double-protected milk. 


ee ne 


SEALRIGHT CO., INC. AM656 
FULTON, N. Y. 


Please rush production and merchandising facts on how 
Sealon double-capping can increase my home delivery 
milk volume. 
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By R. F. HOLLAND and J. C. WHITE 


The Manufacture of Modified 
Skimmed Milk 


QUESTION—The New York State 
Legislature has passed a bill legal- 
izing the sale of modified skim milk 
and the bill has been signed by the 
governor. What are the provisions 
of the bill and how is modified skim 
milk made? 


P. R. H., New York. 


ANSWER-—The bill legalizing mod- 
ified skimmed milk in New York State 
reads as follows: 


“The term modified skimmed milk’ 
when used, means skimmed milk as 


hereinbefore defined to which has 
been added milk solids not fat. It 
shall contain not less than ten per 
centum of milk solids not fat, nor 


more than one-half of one per centum 
of milk fat. Modified skimmed milk 
may also be fortified only by the addi- 
tion of vitamins A and D without 
causing a change in color. When for- 
tified it must contain less than 
two thousand U.S.P. units of vitamin 
A and four hundred U.S.P. units of 
vitamin D per quart.” 

“When 
offered 


not 


modified skimmed milk is 
the word ‘modified 
skimmed milk’ shall be printed on the 
milk bottle cap or carton and if the 
product is fortified with vitamins A 


for sale 


and D the minimum number of such 
units shall also be printed on the 
milk bottle cap or carton.” 


The mthods for producing modified 
skimmed milk can vary considerably 


60 


and it is impossible to cover them all 
in this article. I will, therefore, discuss 
two systems which should cover most 
situations. 
Milk powder and homogenized whole 
milk as additives 
To make 1,000 pounds of product 
using plain skimmed milk, 3.8 per 
cent homogenized whole milk, and 


skim-milk powder, the calculations 
would be as follows: 
Test of 3.8 


containing 0.5 per cent fat but now 
we must calculate the amount of solids 
not fat in the form of skim powder 
that must be added to bring the milk 
solids not fat of the finished mixture 
to the desired percentage. 

The solids not fat content of skim 
milk is generally correlated fairly 
closely with the fat content of the 


whole milk from which it was made. 





Test 


desired 05 





homogenized milk 





Test of skim O 


wn 
Oo 








Thus the ratio of homogenized milk 
to skim in the mixture is 0.5 to 3.3 or 
one-half part of homogenized milk to 
3.3 parts of skim. Adding the two we 
get 3.8, the total of the two parts. 
To obtain 1,000 pounds of mixture, 
therefore, we compute as follows: 


0.5 500 
— xX 1000 = — = 
3.8 3.8 


131.5 Ibs. homog- 


enzied milk in mixture 


3.3 3300 
— xX 1000 = —— = 
3.8 3.8 


868.5 Ibs. skim 


The above will give us a product 


.8 Total 





Thus we might expect values approx 
imately as follows: 


Fat test of milk S.N.F..in skim 
% % 
3.0 8.3 
3.5 8.5 
4.0 8.7 
4.5 8.9 
5.0 9.1 


If we start with skim made from 
3.5 per cent whole milk and wish to 
make modified skim containing 108 
per cent solids not fat, the calculations 
might be as follows: (Skim milk pow 
der has been considered to contain 
96 per cent solids not fat and 0.5 per 
cent fat.) 

(Please Turn to Next Page) 
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/ THESE FINE PRODUCTS, 
/ AMONG THE NATION'S LEADERS, 
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* DESERVE (AND GET!) 


LYNCH PACKAGING 


speed in operation. . . 

Lynch T & K packaging machines, stand- 
ard in the industry for many years, print 
and package an average of 3600 Ibs. of 
butter an hour. In many print rooms 
this would mean over 7,000,000 Ibs. per 
year on a one-shift basis — with an ab- 
solute minimum of down time. No other 
butter packaging equipment can offer 
the speed and related advantages of the 
Lynch T & K. 





economy in production .. . 


The fully automatic operation of the 
Lynch Model T & K in print forming, 
wrapping, cartoning and overwrapping 
minimizes labor and production costs, 
cuts waste and product loss. Evidence 
of the durability of the T & K is found 
in some of the first models manufactured 
—still in trouble-free operation after 
long years of day-after-day efficient pro- 
duction. 


ANDERSON, INDIANA 


Branches—New York e Toledo e Chicago 


San Francisco @ Los Angeles 
e Atlanta e Dallas 





Export Dept.: Anderson, Indiana eee ee ini sid 
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S.N.F. 


S.N.F.in 96.0 


desired 


2.0 ratio of 





skim powder 


S.N.F in 
skim milk 8.5 








skim powder 


to 


85.5 skim milk 





Utilizing our 1,000 pounds of 0.5 
per cent fat, we have 
2.0 
—— X 1000 = 23+ Ibs. skim milk powder 
85.5 to be added 

This method is relatively simple 
although not completely accurate be- 
cause the solids not fat of the whole 
milk is not considered in making the 
computation. A margin of safety is, 
therefore, provided. This system is 
best suited to the small manufacturer. 


Whole milk and plain condensed skim 
as additives 


When the above ingredients are to 
be combined with skimmed milk to 
make a modified product, a more ac- 
curate procedure than that described 
previously is recommended. As an 
example suppose we utilize materials 
with analyses and algebraic designa- 
tions as follows: 


Solids Algebraic 
Fat not fat designation 
Skim milk 0 8.7 x 
Homogenized 
whole milk 4.0 8.7 Y 
Plain condensed 
skim 0.5 30.0 Zz 


We will again make modified skim 
containing 0.5 per cent fat and 10.5 
per cent solids not fat. On the basis 
of 100 pounds of finished product, 


Skim milk + homogenized milk + plain 
condensed milk must = 100 Ibs., or 


(A). X + ¥Y + Z = 100 
Since the homogenized whole milk is 
the only material containing fat, we 
can then say: 
0.04 Y = .5 (Ibs. fat in 100 Ibs. finished 
product) 
5 


(B).. Y = —— = 12.5 Ibs. of homogenized 
0.04 
milk in the mixture 
To determins the amount of solids not 
fat to be obtained from each ingredient, 
we can calculate as follows: 


(C). 0.085X + 0.087Y + 0.3Z = 10.5 lbs. 
of solids not fat in the mixture 
Substitute the value of Y (from 8B) in 

the above equation and rearrange: 


(D). 0.085X + 0.32Z = 10.5 —(0.087 xX 
12.5) 
Substitute the value of Y (from B) in 
equation A: 
(Ee). X + Z = 100 — 12.5 = 87.5 


Divid equation D by the coefficient of 
X (0.085) to get: 
+ 0.30Z = 9.4 


0.085X 


(F). X + 3.53Z = 110.6 
Subtract (E) from (F) 





X + 3.53Z = 110.6 
A + Z= 87.5 
2.53Z = 23.1 
Z= 23.1 = 9.1 
2.53 
Therefore, Z = 9.1 (the pounds of 


plain condensed skim to be used) 
Since we now know the number of 
pounds of homogenized milk and the 
number of pounds of plain condensed 
skim needed, we obtain the 
amount of milk required by 


can 
skim 
difference. 
X = 87.5 — 9.1 = 78.4 lbs. of skim 
milk 


To check these calculations: 


Solids 

Pounds Fat not fat 
Skim 78.4 0 6.66 
Homogenized 12.5 0.5 Ib. 1.08 
Condensed 9.4 0 2.82 
100.3 0.5 10.56 


The above computation may look 
difficult to some but it is more accur- 
ate than the first method described 
should be large 


batches are being prepared. We are 


and used where 
making 


these calculations which will be pub- 


deriving a nomograph for 


lished in the very near future. 


The addition of vitamins A and D 
may be made directly to either of the 
above mixtures and the directions of 
the manufacturer should be followed. 

It is advisable that pasteurization 
follow the standardization of the mod- 
ified skimmed milk mixture. 





Dr. Robert F. Holland and 
Dr. James C. White are mem- 
bers of the Dairy Department at 
Cornell University. If you have 
a question or a problem relat- 
ing to dairy problems or the 
dairy industry, simply address it 
to either Dr. Holland or Dr. 
White at Cornell University or 
c/o “American Milk Review.” 
They will be delighted to hear 
from you. 

















Choice of Beverage 


QUESTION—Can you Provide y 
with some information on the rele. 
tive preference of various beve. 
ages, coffee, tea, and milk in the 
American diet? What evidence js 
there that more milk should be 
consumed? 





M. D. 

ANSWER—The most recent suryey 
that comes to our attention is that of 
Dickens and Fanelli in Mississippi, 
They found that milk was in direg 
competition as a meal-time beverage 
with coffee and tea, and with sof 
drinks between meals. 


The amount of milk consumed with 
meals was surprisingly low and varied 
greatly with the season. Generally 
more milk was consumed in the win- 
ter months. At the noon meal 13 per 
cent of 405 homemakers drank milk 
during the winter months but only § 
per cent during the summer. For the 
evening meal the corresponding fig 
ures were 22 per cent and 13 per cent, 


Coffee was the overruling choice at 
breakfast and iced tea was far more 
popular than milk, especially during 
warm weather. 

The obvious interpretation is that 
we should promote the consumption 
of milk as a bevearge with meals in 
our advertising demonstration 
work. Since the acceptance with the 


and 


evening meal is greater, it would seem 
that consumption might be increased 
if milk is promoted as an added bev- 
erage rather than a substituted one 
at this time. The authors also suggest 
that very cold milk be served in the 
an incentive for 


summer months as 


milk drinking. 

In a survey of 103 women industrial 
workers, Dean of Virginia noted that 
the diet fre- 
recommended 


the calcium levels in 


quently were below 
levels. The diets were most frequent) 
low in foods from the dairy group 
and the author suggests that fluid 
milk should be more readily available 


to these women in industrial plants. 

Previous surveys have generally sup- 
ported these findings and it is wel 
accepted that there are many Sef 
ments of our population where higher 
intakes of milk would be of great 
benefit. 


Some of the promotional efforts 
of the dairy industry might well be 
pointed in these directions. 
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Picture this special print con- 
13 per cent. 


tainer with your name ° in solid 
color or in two brilliant, con- 
trasting colors * combinations of 
red, green, brown, blue, and 
orange °* in quarts, pints, third- 
quarts, and half-pints * product 
identification on top flange at 


ig choice at 
as far more 
ially during 


tion is that 


‘onsumption no extra cost * full top printing 
th meals in in one color (quarts only) avail- 
-monstration able at most Canco factories 


now at slight additional charge 
* design available in all con- 
tainer sizes. 

For prices and further infor- 
mation, contact Smith-Lee or 
stituted one your dairy supply jobber. 


wee} Give her your name 
wcentive for 


on indus Next time she buys, she'll look for you 


. noted that 


ce with the 

would seem 
ye increased 
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e diet Ps How to protect sales with the new special print container. Your the secondary plate with your 
commendec . . ° 
+ frequent Smith-Lee Canco special print. name—in bright, bold colors— name, address and product iden- 


Jairy group will make repeated impressions _ tification. Smith-Lee puts these 
; that fluid When the lady takes your name on the lady from the time she into an attractive design that 


ily available} home with her, it’s good insur- puts the container into her re- makes your container distinctive 
trial plants. F ance for tomorrow’s sales. Why ? frigerator until she pours its last and pleasing to the eye. 

-nerally sup- } Because shoppers almost always drop. There’s more information un- 
1 it is well } look for a familiar brand, shy Smith-Lee provides the pri- der the picture of the container. 


any Sl £ away, . , z 

are away from the unknown. mary plate which prints the For the rest of the story write to 
vhere higher ‘ , . ‘ - 

ne of gee You can make your name fa- basic design—at no charge. A Smith-Lee or contact your dairy 


miliar faster with the new Canco nominal sum covers the cost of supply jobber. 
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SALES HELPS, SALES IDEAS 


THAT YOU CAN USE 


HITING MILK COMPANY 
of Charlestown, Massachusetts 
has introduced a new fortified 


non-fat milk into the metropolitan 
Boston market. Labelled Whiting’s 
Fortified Non-Fat Milk, the product 
has been beefed up with the addition 
of Vitamin D and fresh concentrated 
non-fat milk solids. The result, accord- 
ing to reports, is a low fat milk with 
a rich full-bodied flavor. 

Whiting’s apparently has its eye on 
the diet market. The 
described as “a boon to physicians 
in prescribing low calorie diets to 


product is 


patients weary of tasteless foods.” 


—Oo— 


e¢ PRIMER OF CHEESE,” 
presented by cheese indus- 
try home economists at the 


annual Cheese Festival Rally April 24 


in Chicago, is setting the stage for a 


year of major cheese selling cam- 
paign. The cheese industry, coop- 
erating with the American Dairy 


Both the cheese and the 
teacher looked pretty 
sharp at the American 
Dairy Association’s 
“Primer of Cheese” pre- 
sented at the annual 
Cheese Festival Rally 
held in Chicago late in 
April. 


Association, is going all out to tell 
homemakers more about the varieties 
of cheese and how to use them. “Slice 
it! Melt it! Glamorize it!” will be key 
words in the October Cheese Festival 
this year. Barbara Nottoli, American 
Dairy Association home economist, is 


pictured giving a lesson in cheese 
fundamentals. 


O 


BABY FORMULA, mixed, “bot- 
tled and delivered to the home 


ready to warm and feed the 


*Proved by one 
of America’s 
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Leading Test 
Laboratories 


Samples on 
Reavest 


211-221 No. 


REEVE & MITCHELL 





baby,” has been put on the market 
by Countryside 


Dairy in Meriden 


Connecticut. The formula is the prod- 


uct of a lot of experimental work by 


Carm Barillaro, owner of the dairy 


Essential elements in the formula are 


the addition of powdered lactic acid 
milk to cow’s milk. Mr. Barillaro uses 
oniy the milk from one herd which 


runs between 3.6 and 3.8 per cent 


butterfat. 


The product has been given the 


attractive 


(Please Turn to Page 129) 






More WET 
STRENGTH’ 


better milk filtering 


13th Street 


name “Sweetheart Baby 


P a F i 


. 


Philadelphia 7, Pa. 
Phones: Rittenhouse 6-6327, 6-6328 
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STAINLESS STEEL 


Write for your Copy: 


AL STAINLESS STEEL 
in the Dairy Industry 


36 pages of useful information 
On the applications and ad- 
vantages of stainless steel in 
milk and milk-product plants. 
Well illustrated—also con- 
tains a technical section of 
data on selection and fabrica- 
tion, etc. 


| ADDRESS DEPT. AMR-78 


June, 1956 


NOTHING 
PROTECTS 


In the world of products and equipment, 
just as in Nature, protection is the difference 
between a long life and a too-early end. 
Many materials are good-looking. Some 
are strong. Some resist corrosion. But not 
one other commercially-available material 
offers the same combination of beauty, high 
strength, high hardness and resistance to 
corrosion, heat and wear that stainless steel 
can give you. Not one has the ability to 


protect as completely, last as long and cost 


you as little in the long run. 

These qualities in AL Stainless Steel can 
boost the salespower of a product, or cut the 
operating costs of equipment—often with 
little or no increase in first cost. Very likely 
you have problems where these advantages 
can bring you benefits. Let us work with 
you. Allegheny Ludlum Steel Corporation, 
Oliver Bldg., Pittsburgh 22, Pennsylvania. 


W4D 5436C 


For Stainless Steel in ALL Forms—call , 


Allegheny [udlum 


Warehouse stocks carried by all Ryerson Steel plants 
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Sates Are Important but Hou Do They Compare with 
Plant Savings in the Profit Picture 





Each dairy 
vention program re- 


emphasizes the im- 


con- 


Cuclusive 
foctie 


portance of sales. 


Sales managers, typ- 











. ically in the key note 
addresses, are con- 
vincing. “Sales are 

your lifeblood!” “Sell or die!” “Our 


greatest shortage is in good salesmen!” 
“Sell, sell, sell!” 

I like these sales enthusiasts. I ad- 
mire their optimism, and their accom- 
plishments: I concede that sales are 
important, but so are costs. This ar- 
ticle suggests that so much emphasis 
on sales may be causing us to treat 
costs too lightly. 


Let us look at one cost item, labor, 
in proper perspective with sales. What 
sales increase is necessary in a fluid 
plant to have the same effect on net 
profit as a reduction of one man on 
our labor bill? We often forget to 
look at it this way. 


Taking the average net profit per 
dollar of sales reported by the 402 
fluid plants in the Milk Industry Foun- 
dation study last year and a $2 per 
hour wage rate, I did some figuring. 
As a result I came up with Chart | 
which may open your eyes concerning 
alternative 
profits. 


ways of increasing net 
From Chart 1 you can see that 8 
hours saved per day in the average 
fluid plant would have the same effect 
on net profit as a yearly sales increase 
of more than $250,000. Our experi- 
ence suggests that labor saving may 
be the easier 
plants. At 
potential. 


alternative in 


many 
least, let’s 


recognize its 


The wage rate chosen may not fit 
all situations. Thus, Chart 2 is set up 
with several different wage rates. Push 
your pencil and see if you are missing 
a bet on labor savings. 


Let's put costs in perspective with 


Charles E. French is Associate professor 
in the Agricultural Economics Department 
at Purdue University. 


66 


By CHARLES E. FRENCH 


sales. Both are important, but cost over-emphasizing sales may allow ys 
reduction lacks the natural glamour to sell short the potential of cost 


of sales increases. Thus, I fear that reduction. 


Chart. 1.—Sales Increases vs. Labor Savings As a Means of Increasing 
Net Profits In a Fluid Milk Plant 


ANNUAL 
SALES 
INCREASE 


500,000 
450,000 
400,000 

350,000 
300,000 
250,000 
200,000 
150,000 

100,000 


50,000 


0 1 2 3 4 5 6 7 8 9 10 =I i2 13 4 6% 
HOURS OF LABOR SAVED EACH DAY 
How To Use This Chart— 
Find labor saved per day on bottom of chart. look directly above to diagonal line. Then 
by looking across to the left of the chart you will find the sales increase necessary to give 
a comparable increase in net profit. 
Note—Net profit per dollar of sales equals 2.28 cents. Wage rate equal $2.00 per hour. 


Chart. 2.—Sales Increases vs. Labor Savings As a Means of Increasing 
Net Profit In a Fluid Milk Plant 


ANNUAL 
SALES YOUR HOURLY 
INCREASE WAGE RATE 
800.000 


$3.00 
720,000 
$2.50 
640.000 
560,000 
$2.00 
480,000 
400,000 $1.50 
320,000 
$1.00 
240,000 
160,000 


80,000 





Ss « & & @ 4 6 2 2-2 & OS i2 3 4 15 16 
HOURS OF LABOR SAVED EACH DAY 


How To Use This Chart— ; : sae 
Find labor saved per day on bottom of chart. Look directly above the diagona . 
representing your wage scale. Then by looking across to the left of the chart you ™! 
find the sales increase necessary to give a comparable increase in net profits. 
Note—Net profit per dollar of sales equal 2.28 cents. 
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Heats without burn-on 
all day long to 190° 

a single stage ...or to 
235° in a second stage 
... up to 40,000 Ibs./hr. 








* ability of the Ste-Vac Heater to heat milk e Pre-heating to moderate temperatures 
to extremely high temperatures over long for separators, batch pasteurizers and similar 
periods without burn-on serves to emphasize services. @ Pre-heating to 190° in a single 

ane its remarkable efficiency in performing the stage for hot wells and roll driers. 


more ordinary product-heating services in e Direct feeding of vacuum pans at 235° 
the dairy plant. From a few degrees to up- in two stages. @ Heating concentrate for 


fag a p= wards of 200, heating of practically any dairy spray drying from cold or pan temperature 
product is safer, surer, more accurate and to any final temperature required. 

D per how. | less costly when it is done with a Ste-Vac. e HTST pasteurization of ice cream mix 

meveniien — | Ste-Vac employs steam under or cream at 175° or higher. @ HTST pas- 
vacuum as its heating medium, and thus ap- teurization of milk or skimmilk for cheese- 
plies the Chester-Jensen cold wall tube prin- making. 


YOuR HOURLY 
WAGE RATE 


$3.00 


$2.50 


$2.00 


$1.50 


$1.00 


agonal line 
irt you will 
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ciple. Heating is usually accomplished in a 


: : Ste-Vac Heaters are of modern, sanitary, 
single pass, enabling most accurate control. 


stainless steel construction . . . may be 
Ste-Vac Heaters have proved their com- equipped for completely self-draining circu- 
plete dependability during many years of lation cleaning . . . are available in a wide 
use in the following and other services: range of capacities. 
| 
| Ste-Vac will solve any heating problem you may have. 


We will be glad to send further specific information. 


The Vacuumizer 


The Fan Cooler 
-.. is the safe and ... a definite asset to 
simple way of remov- quality in cooling raw 


ing air and volatile 


7 sae taal ia milk or final cooling of 
off flavors from milk oe ree Oe ‘ory: pasteurized milk. In- 

without changing its Sth & Tilghman Sts. dispensable for viscous 
} Normal properties. CHESTER, PA. products. 





Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y. 


June, 1956 


INCORPORATED 
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IF YOU KNOW WHAT IT’S ALL ABOUT, THE 


Labor-Management Act Can Protect 
Your Business 


issue of 
Labor Re- 
monthly 


A recent 

“Dairy 
Chi ports,” a 
newsletter published 
by Paul Potter and 
. Associates, carried 
18 different 
dairy management- 
labor problems and their disposition 
in 18 different places in the United 
States. disputes, hot 
cargo, wage negotiations, fringe bene- 
fits, election practices, union or non 


news of 


Jurisdictional 


union shop — these were just some of 
the subjects covered in the articles. 


In the dairy industry, a great part 
of which is still not unionized, most 
dealers’ knowledge of these terms and 
these limited. These 
issues, however, are of increasingly 
vital concern to the dealer. Whether 
he knows it or not, whether he hires 


problems _ is 


10 people or a thousand, the success 
of his business depends to a large 
degree, on his working knowledge of 
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By HERBERT SAAL 


the Labor-Management Act of 1947, 
better known as the Taft-Hartley Act. 

As reported in the American Milk 
Review of 1956, qualified 
observers of the labor scene think that 


the milk industry is in for some pow- 


January, 


erful organizing efforts following the 


merger of the AFL and CIO last 
year. 

Is the individual dealer and com- 
pany helpless before this juggernaut 
of labor? Or is it possible for him 


to work with it, compromise, or 
even fend it off for a time, perhaps 
indefinitely? 

We asked an official of the National 
Labor Relations Board those ques- 
tions. He told us the law was devised 
by Congress to protect and to guide 
employers, and unions. 


The machinery is there for the use of 


employees, 


the employer, just as it is there for 
the employee and the union. 


The more an employer knows, th 
better able he is to use the available 
machinery, and the better able he is 
to cope with labor crises as they arise 
With this knowledge, he is less likely 
to yield in unreasoning panic which is 
too often a characteristic reaction t 
a union demand. If his business 1's 
threatened by a strike or menaced by 
some other labor tactic, 
who knows his rights under the lav 
will not surrender quickly and, per 


haps, unnecessarily. 


“Just about the most importan! 
thing you can bring to your readers, 
the NLRB man told us, “is that th 


employer has the right to go among 


his employees and explain HIS side | 


THE EM- 


of the story. ONLY 
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s they arise. 
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nic which is When Dairy “X” converted to 100% paper packag- discuss the pros and cons with Dairypak. For more 

reaction to ing, the driver-salesman had a new reason to solicit information, write: 5250 Brookpark Road, Cleve- 
iness 1s . »nce P aan ion . . 

business Is | the Jensens . . . a new sales story that landed this land 29, Ohio. 


menaced by 
the dealer 
ler the law 


\ and, per- 


6-quart customer: Vo more bottles to wast 
é “us - ash and put out. ; . ; 
t (Note: When was the last time you took a hard look at 


A safe container for children. Dozens of uses for empty cartons. . . . . ' 
: - possible savings in delivery costs? The savings in running a 


Best of all, we'll help » ce this story pay off i 
. , 1elp you make this s 

Pp) 1ake this story pay off in single production line?) 
more retail business. Dairypak’s new Dairy Executive 


Guide srese ac r 
° esc S *te 1 re >A . > 
important I nts a omple te pI ogram of new custome 





= wean promotions, planned sales training and merchandising. OUR BUSINESS IS TO SELL YOUR MILK 
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PLOYEES, THEMSELVES, 
THE RIGHT TO DECIDE IF THEY 
WANT TO BE REPRESENTED BY 
A UNION AND WHICH UNION 
SHALL REPRESENT THEM. 
get this across to your readers, 
you will have done them an invalu- 


able 


HAVE 


If you 
can 


service.” 


Everything else is secondary, he 
implied. 
Some extremists in management 


ranks argue defeatism —labor people 
have the NLRB sewed up; the law’s 
too hard on management and too soft 
on labor. A study of recent decisions 
suggests that there is little to back up 
this that the 
NLRB has rendered decisions against 


argument. It is true 


also true, how- 
NLRB decisions are 
labor 


management. It is 
ever, that many 
and in 
the 


which 


handed down against 


favor of management. There is 
Peerless Plywood decision in 


the NLRB upheld a U. 
Company protest against union viola- 


S. Gypsum 


tion of NLRB rules governing elec- 
Another example is the NLRB 
that induce 
employees to force their employers to 
up to 


tions. 


decision unions cannot 


live “hot cargo” contracts. 
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One way to become informed about 
the workings of the Taft-Hartley Act 
is for the individual dairy dealer to 
with fellow-dealers 
labor problems he has, 
without reservation, 


discuss his any 
openly and 
at his association 
other appro- 
Dealers tend to 
be too secretive about this phase of 
their Often 


disunited, 


meetings or under any 


priate circumstances. 
business. attitude 
isolated from 
and easy pickings for a 
sharp union organization. 


this 
leaves them 


one another, 


When these problems are brought 
out into the open and thoroughly dis- 
cussed labor 
questions are often resolved, through 
concerted employer action. 


in association meetings, 


Another way to get sound labor in- 
formation is to retain a qualified dairy 
labor consultant, 
For 


such as Paul Potter. 
Mr. Potter repre- 
sented the dairy industry as a negoti- 


many years 


ator in Chicago, one of the tough- 
est labor-management cities in the 
country. 


Still another way is to hire a lawyer 
specializing in labor-management 
If he happens to have experi- 


field that 


cases. 


ence in the dairy can be 


considered as extra heavy cream for 
the dealer. 


The most effective of these methods. 
in the opinion of the NLRB man with 
talked is the association. 
discussion method. Through frank and 
forthright discussions the dealer be- 
comes familiar wth the law’s 
mechansm and how it can operate for 
him. 


whom we 


more 


More often than not, the lawyer or 
the consultant is called in at the last 
moment, when the best he can do is 
patch up the pieces. Conceivably, the 
fragments would still be in one piece 
if the consultant or had 
or if the dealer 
had been less noncommital about labor 


the lawyer 
been called in sooner, 


matters during association meetings, 


For the individual dealer to attempt 


to absorb all the fine twists, 


law would 


points, 
turns and nuances of the 
leave him very little time for his busi- 
ness. NLRB man, 
the is complex and completely 
foreign to most people. 


According to the 
law 
Some lawyers 
who have 


spent years with the Act 


are sometimes baffled by its vagaries. 
benefit of the 
individual dealer to get the best pos- 


Even so, it is to the 


sible advice and counsel that he can - 


from his lawyer, labor consultant or 
association when a_ labor dispute 
threatens. 


All signs point to stepped-up union 
It will 
take the form of organization drives 
there is now no union. Where 
these activ- 


activities in the dairy industry. 


where 
there already is a union, 
ities will take the form of increased 
salary demands, fewer working hours, 
and the vast range of fringe benefits, 
financed by the dealer and adding to 
his cost of doing business. 


The dealer who is familiar with the 
Labor-Management Act of 1947 is in 
a good position to protect himself, his 
employees and his customers at the 
bargaining table. 


Most of the panic that is too often 
characteristic of an 
employers first contact with the union 
a lack of 
Psychologists tell us that 


an unfortunate 


representative is due to 
knowledge. 
fear of the unknown is a basic human 
To many of us the turbulent field 


of labor relations is unknown and con- 


fear. 


sequently something to be feared. A 
of this field is the best 
possible antidote. 


knowledge 
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Refrigerated Profitmakers 


From coast to coast, 
profit-minded dairymen 
who want the best... 


GO Schnabel 


You too will increase your margin of profit 
when you Go Schnabel because Schnabel 
bodies are built rugged to last years longer; 
they’re designed by Schnabel engineers for 
more efficient handling of bigger payloads; 
and they’re insulated and refrigerated to keep 
your products colder, longer. Yes, dairymen 
everywhere are learning that it pays to Go 
Schnabel for the best in dairy transportation. 
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DO BULK TANKS GIVE A HIGHER | s 


BUTTERFAT TEST? 





By ALEC BRADFIELD and P. E. GOTTHELF 
University of Vermont 


The belief that bulk farm tanks yield a higher butterfat test 
than cans has been a widely held idea since the inception of the bulk 


method of handling milk. 


Indeed, the editor of this magazine re- 


ported the butterfat advantage as early as 1948. Bulk tank usage 
has grown rapidly since that first adaptation of the California idea 
to the small farm. Thinking on bulk tanks has also changed. Dairy 
scientists at the University of Vermont have questioned the butterfat 
claim. This article deals with that question. 


HEN BULK TANKS were 
first into New 
England one of the claims 
made by the manufacturers was that 


introduced 


the milk producer would get a higher 
butterfat test. This statement was also 
made in articles in many dairy jour- 


nals and farm 


papers all over the 
country. The increase usually quoted 
0.1-0.3%. 


was from 


We, in Vermont, were somewhat dis- 
turbed about these statements for two 
reasons. First, it left the inference 
that producers had all been receiving 
low tests during all the years that 
milk had handled in cans. 
Secondly, the results of research under 
way at that time indicated that such 
a claim was mistaken. 


been 


The Vermont Agricultural Experi- 
ment Station was, at that time, con- 
ducting research on weigh can sampl- 
ing. The claim for higher butterfat 
tests is based on the fact that some 
cream adheres to the can and is lost 
in the can washer. Therefore, the test 
of the milk in the weigh can would 
be less than in the original milk can. 
Although admitting that some cream 
is lost in the receiving operation our 
studies indicate that the quantity is 
insufficient to affect the Babcock test. 


A description of our procedure will 
show how we arrived at these conclu- 
sions. A sample was taken at the farm 
as the cows were milked. The milk 
was well mixed in each can _ before 
creaming, then sampled and tested. 
The amount of fat in each can was 
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calculated and the average test ar- 
rived at for the entire milking. The 
cans were sealed and placed in the 
can cooler. This was done for both 
night and morning milk. When the 
milk arrived at the milk plant it was 
dumped into the weigh can. A sample 
was taken in the usual manner and a 
second sample after mixing with a 
at 60 


strokes per minute. It had been ascer- 


hand agitator for 1 minute 


tained previously that this amount of 


agitation was sufficient to obtain a 


If the testing is accurate 
under both bulk and can 
systems there is no reason 
to believe the test will be 
any different, providing the 
herd test does not change. 
This latter possibility, the 
authors think, is a major 
reason for the proposition 
that bulk handling yields a 
higher butterfat test. 





completely mixed sample. Of the 
hundreds of samples run in this man- 
ner the butterfat tests after mixing in 
the weigh can were always the same 
as the test of the sample taken at the 


farm. 


Over half of the weigh cans ex- 
amined yielded samples that were ac- 
curate. That is, the test of the sample 
was no different than the test of the 
milk before it left the farm. If the 


(Please Turn to Page 128) 
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HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 

The first fully automatic milk receiving operation, complete in one package. Just think — one man can handle 


all the milk coming into your plant — take composite samples — record weights with no interruption between 
patrons at speeds up to 16-18 C.P.M. 





PROVIDES 
Greater sanitation . . . Better control . .. More accurate composite samples . . . Less operator fatigue . . . Less 
| steam required to operate . . . Less power required (One Power Unit) . . . Fewer wearing parts . . . Plus 


= the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


LET KENDALL EQUIPMENT DO KENDALL-LAMAR CORPORATION 


ean ene tees eam cen POTSDAM, NEW YORK 


FOR ITSELF IN SAVINGS. 


“First in Design, Efficiency and Service” 


a 
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Labor Relations 


Can a Worker Be Discharged If 
Marital Difficulties Interfere With 
His Job? 

What Happened: 

Mac Allen and his wife were hav- 
ing a rough time in making a go of 
their marriage. They bickered, they 
fought, they argued. Their incom- 
patibility even spilled over into Mac’s 
workaday life. She would phone him 
during his shift and begin where she 


had left off after breakfast. Other 








employees were sorry for Mac, and 
his marital plight became common 
knowledge. There was a lot of sym- 


pathy for Mac even among manage- 
ment. Mr. Gracey, the plant super- 
intendent, tried his hand at a recon- 
ciliation. It didn’t work. Finally the 
Allens got a divorce. 


The custody of the child was 
awarded to the wife, and Mac had the 
responsibility of mailing monthly pay- 
ments for the youngster’s support. 
One month he failed to make pay- 
ment and someone came to the plant 
and served him with a summons. An- 
other time, Mac went to visit the 
child, and when his wife slammed the 
door in his face, he broke it down. 
She filed a criminal charge against 
him, and arresting officers came to 
the plant to take Mac to court. He 
was $19.50 for malicious de- 
and when he failed to pay 
the fine, the cops came to the plant 
again and took him into custody. 


fined 
struction 


Fed up with the whole thing, the 
company fired Allen. At the arbitra- 
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RIGHT 
WRONG 





A round-up of day-to-day in-plant problems and 


how they were handled by management men. 


Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


tion, the company’s position was that 
Allen’s domestic trials were becoming 
a matter of public or semi-public 
Employees all chattered 
about his problems, and this made for 
a disturbing atmosphere. Furthermore, 
Allen’s family difficulties caused him 
to neglect his duties—even though 
he didn’t have a job that could be 


measured in direct output. 


knowledge. 


Allen’s main argument was that his 
private life was his own, and that his 
personal problems did not interfere 
with his work to the extent of war- 
ranting discharge. 


Was the Company: 
RIGHT [ | WRONG | | 

What Arbitrator A. T. Singletary 
Ruled: “The Arbitrator finds that Mr. 
Allen’s marital difficulties had reached 
such proportions that they did in fact 
interfere with the normal discharge of 
his duties as an employee of the com- 
pany. The Arbitrator finds that al- 
though Mr. Allen was not directly re- 
sponsible for some of these difficulties 
being called to the attention of plant 
personnel — nevertheless the fact that 
his problems did become 
knowledge created an 


common 
unwarranted 
disturbing influence at the plant. The 
Arbitrator refers particularly to Mrs. 
Allen’s frequent calls, and the occa- 
sions on which officers of the law came 
out to the plant on account of his 
domestic personal difficulties. The 
Arbitrator finds therefore that the dis- 
charge was justified.” 


Can An Employer Refuse Holiday 
Pay to Employees Who Refuse to 
Cross a Picket Line? 

What Happened: 


The company had the usual holiday 
provision: an employee was paid for 
holidays provided he worked the day 
before and the day after the holiday. 
A day before Memorial Day, an out- 
side union set up a picket line at the 


entrance. The company was open for 
business and most employees crossed 
the line without incident. Several did 
not cross the picket line to work, and 
were not paid for the holiday. These 





‘© GET 
HOLIDAY PAY 


YOU MUST WORK! 





employees filed a grievance on the 
grounds that they were being penal- 
ized for exercising the right not to 
cross a picket line. 

The company put its decision on a 
simple basis —if an employee doesn't 
show up on a day before a holiday - 
no pay for the holiday. That's what 
its policy has been for years. 

Was the Company: 
RIGHT [| 

What Arbitrator Albert K. Whit- 
ton Ruled: “The 
primarily on the proposition that the 
refusal to pay these employees was a 


union’s case rests 


penalty exacted of them for their re- 
fusal to cross the picket lines. A 
penalty is a punishment imposed for 








WRONG (| 


the doing of some prohibited act, or | 


for the failing to do a required act. 
It is this form of penalty or punish- 
ment which it is argued was present 
The that these em- 
ployees were deprived of their holiday 
pay. Yet it must be obvious that there 
can be no deprivation of that which 


here. claim is 


a person has not acquired. Here the 
contract specified that to acquire 4 
right to holiday pay, the employees 
must have worked on the regularly 
scheduled days immediately prior t 
and following the holiday. This they 
did not do. They are not entitled to 


holiday pay.” 
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Wax 


Tervane 2735 for 


(Patent Pending) 


Get more for your dairy wax money with 
Penola Tervan 2735. Get top mileage 
under all conditions with more cartons 
per pound of wax. Users report savings 
up to 18% on wax consumption for 
quart cartons, as high as 30% for half 
gallon containers. You get these benefits 
with Penola Dairy Wax: 


For all the money-making and money-saving facts on premium grade 


MORE CARTONS PER POUND OF WAX! 


STRONG CARTONS with bottoms that resist leakage from drop- 
ping and rough handling, sides that fight bulge. 

SMOOTH FINISH with inside-outside protection against wax 
flaking, blistering and cracking. 

BETTER APPEARANCE with water white color, velvety “plastic- 
like” finish, uniform inside-outside coating. 

EXCELLENT SLAB STORAGE with new freedom from hot weather 
storage problems. 

WIDE AVAILABILITY in bulk, by 
tank car or truck; and in slabs, 
loose on pallets or in 55 lb. car- 
tons, by truck or railway car. 


Penola 


Penola Dairy Wax, write or call us at offices listed below. 


PENOLA OIL COMPANY new vorx - perroir - cncaao 


June, 1956 
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Don’t Be Fooled by the 
High Octane Pitch on Gas 


HIS PAGE is going to be devoted 
to answering a few questions that 


have been asked of this depart- 
ment lately. They were asked by peo- 
ple of varying experience in fleet 
operation so some of them may seem 
elementary to some readers while 
others may correct some mistaken im- 
pressions held by men who are essen- 
tially busy with other things. 


Question No. 1. Do you think we 
should be using high test gasoline 
in our route trucks? 

In the first place this department 
knows of no high test gasoline. What 
the questioner obviously wanted to 
know is should he be using a gasoline 
of a higher octane number than regu- 
lar pump grade gasoline. The answer 
is no. Route trucks have compression 
ratios suitable for regular gasoline. 

High octane gasoline is produced to 
eliminate pinging in engines with high 
compression ratios. Some of the pas- 
senger cars really require it for satis- 
factory operation. But elimination of 
detonation is all you buy for your 
money when you pay the premium. 

It is entirely possible that engines 
in the fleet are pinging but that is a 
matter of maintenance and 
It could be also 
that the cooling system is not up to 
par. 


proper 
tuning of engines. 


Actually there are no more calories 
in the high octane gasoline than there 
are in the regular grade. There is not 
one bit more power unless the engine 
is built for the higher octane. There 
will be no increase in mileage. 

Gasoline varies from the same sup- 
plier seasonally. The fuel you buy in 
the wintertime is more volatile to pro- 
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vide quicker starts with cold engines. 
In the summer months the increased 
volatility is not needed. In fact high 
volatility in the summertime would 
probably result in vapor lock which 
would make starting difficult with a 
hot engine and in some cases might 
even cause the engine to stall when 
idling. High volatility fuel tends to 
vaporize before it reaches the car- 


Engines are designed for 
the type of fuel they will 
consume. There is no ad- 
ditional power in higher 
octane gas unless the 
engine is built for it. This 
heavy duty truck type 
V-8 International Har- 
vester engine was de- 
signed to give “the ulti- 
mate usable power per 
gallon of gasoline.” That 
means the kind of gaso- 
line a truckman would 
ordinarily buy, not high 
octane airplane fuel. 





That device is intended to 


handle liquid fuel. 


buretor. 


Some refiners put a little alcohol in 
the fuel in cold months to prevent 
icing at the due to the 
drop in pressure at the venturi. 


carburetor 


This department hesitates to sug- 
gest the use of off-brand fuel because 
it is low in price. The low price is 
seductive but the job lot fuel very 
often is not clean enough for automo- 
tive use. The result is increased en- 
gine deposits and if it is high in 
sulphur, corrosion. 


Talk 


Question No. 2. Should we be 
thinking about power steering for 
our route trucks and if so what 
type? 

The answer to this question seems 
to be definitely yes. The favored type 
is hydraulically powered and the full 
The full time 
power steering cuts in at about one 


time power steering. 


pound pressure on the steering wheel 
while the part time arrangements cut 
in at about four pounds and maintain 
this differential all through the range. 


If you are going to have it you might 


as well get it good. 





What power steering will do eventu- 
ally is this: It will permit heavier load- 
ing of the front axle and thus make 
design more flexible as we try to use 
all the truck length rather than have 
that useless hood sticking out in front 
making the vehicle harder to ma 
neuver and _ park. 

At present the engineer has to re 
sort to several turns of the steering 
wheel to make it possible to turn the 
vehicle without too much effort. With 


power steering he can reduce the num 
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. . . using dependable KOLD-HOLD streamlined truck plates 


1. You save the cost of ice. 
2. You save the labor of icing. 


3. You save the maintenance of ice-making ma- 
chinery. 


4. You save double handling of unloading and 
reloading returned milk. 


5. You save down-grading of milk. 


6. You save maintenance and repair costs of body 
deterioration due to moisture. 


7. You save replacement costs of rotted cases. 
8. You save the cost of accidents due to ice. 
9. You save the cost of standby trucks. 


10. You save the cost of multiple trips to the 
plant. 


11. You save return of ice-damaged paper cartons. 


12. You save many of the “leakers” through re- 


duced handling. 
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13. You save overloading of cooler room through 
pre-loading as milk is bottled. 
14. You save multiple handling from bottler to 
cooler and cooler to truck. 
15. You save the cost of a night cold room crew. 
16. You save routeman dissatisfaction from han- 
dling of wet, dirty cases. 
17. You save routeman complaints about early ris- 
ing for loading. 
18. You save routeman time so he can make more 
stops in the same number of working hours. 
Convert your trucks now to Streamlined Kold- 
Hold “Hold-Over” Plate refrigeration and enjoy 
the benefit of these savings. Many users find the 
savings pay for the entire installation. Any prop- 
erly insulated truck can be converted easily and 
quickly . . . and the entire plate installation can 
be transferred to a new body whenever desired. 
Write today for Kold-Hold Catalog No. 54. 


Ask about “Conversion Data’. 


KOLD=HOLD | 


Division 


492 E. Hazel Street, Lansing 4, Michigan 
June, 1956 77 





ber of turns of the steering wheel and, 
perhaps not at all unimportant, he can 
reduce the size of the steering wheel. 
This latter feature may make it easier 
for the driver to get in and out of 
his seat. 

Right now power steering costs 
from $100 to $275. The only way for 
the price to go is down and it will. 
Higher production will help drive the 
cost downward but more important, 
design will be made for power steer- 
ing. As it is now power steering is 
something that is stuck on and that 
always costs money. Maintenance on 
power steering should not be difficult 
or expensive once the units is designed 
into the truck. The linkage type that 
is added to present design has hydrau- 
lic hoses running around under the 
truck and these could prove trouble- 
some. 


Question No. 3. Should we be 
going into automatic transmission 
for our route trucks? 

The answer to this question seems 
to be yes for route trucks—but on the 
big trucks I am not so sure. You can 
bet that there is going to be little 
development on conventional clutches 


Shim mcost 
SATISFYING IN 


ROFIT... 
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GUNDLACH 











INCREASING TIRE MILEAGE 


In our last month’s issue when 
we were discussing tires we did 
not make it entirely clear that 
camel back IS the material used 
in recapping. There is an im- 
plication in our story that other 
materials are used in recapping. 
This is not correct. Camel back 
is the material used in recap- 
ping. The important thing is to 
specify that the recapper use a 
good grade of camel back in the 
recapping job. 

A very important factor in 
tire wear which we did not em- 
phasize strongly enough is the 
matter of getting the right tire 
and the right rim for the truck. 















and transmissions because the market 
is dwindling. Thus little improvemer, 
can be expected there. But the auto. 
matic transmission has improved tre. 
mendously in the last few years and 
all engine development is pointed to. 
wards automatic transmission charac. 
teristics. This means that engines wil] 





grow further and further away from 
adaptability to conventional clutches | 
and transmissions. 


Just a few short years ago, the oper- 
ator figured to sacrifice something on 
fuel consumption to gain the advan. } 
tages of automatic transmissions. Not } 
sO any more. Operators report that | 
they get as good fuel mileage with 
the automatic transmissions as they | 


ever did with good drivers. On the | 


trucks driven by cowboys they actu- } 
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BUTTERMI. 


* Formula 

or * Advertising ‘‘know how” 
* Follow thru for 
route salesmen 


GOLDEN FLAKE@ BUTTER FLAKE® 
COUNTRY FLAKE@ FRANCHISES 


G. P. GUNDLACH AND CO. 
Serwants to the Dainy Industry 


1201 W. EIGHTH ST. 
AACR SR AMAR AMINE 
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It is very important that the ally gain in fuel mileage. le 
rim have a base wide enough so Question No. 4. Should we be 
that tire is not cramped. Once using tubeless tires on our route 
you have the proper size tire trucks? 
on the proper rim the next step This is a dead giveaway. It simph 
in increasing tire milage is to means that this operator has not 
give the tire the service it bought any trucks lately. Tubeless 
mana. tires are here to stay whether you like 
it or not. However, you will like them 
| 
Su 
nov 
SERVICE CAP i 
Wa 
Paperlynen Caps are ADJUSTABLE to Po 
any headsize. Insure perfect fit. Light ot 
fii and comfortable. More ECONOMICAL. Reduce your ‘ 
We | present Cap expense by 50%. Distinctive with your ¢ 
special imprint. Millions used annually by nationally ey 
- known companies. Just mail coupon below with man- : 
CLL ager’s signature and we will send you absolutely FREE, oe 
a Patented Adjustable Paperlynen Service Cap. | y 
on) Fir 
ee ee 04 crete, om. on 
Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. int 
Firm Name. ——— _ 
ee Se 
Cicy—__ ee 
Seam 
Name of Paper Jobber most frequently patronized: 
CINCINNATI 3, OHIO 
— 
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MILKY SAYS: 


Your dairy wax 


supplier has enough 


AC Polyethylene 


{LOW MOLECULAR WEIGHT) 


-fortified wax 


for all your 


needs! 


Supplies of A-C PoLYETHYLENE-dairy wax blends are 
now sufficient to provide you with tank car quantities 
for all your needs. 


Wax suppliers report that dairy wax fortified with A-C 
POLYETHYLENE gives these advantages: 


® You can use polyethylene-wax blends in your present 
equipment. There’s no “‘rub-off’ on the machinery; you 
cut down-time for clean-ups. 


* You save on returns by eliminating bulgers, leakers, and 
flaking not only on milk cartons but on citrus juice and 
buttermilk containers. 


* You have a stronger, more attractive carton that shows 
your name in true, outstanding color. 





lynen Cap. 
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Find out how A-C PoLyETHYLENE can help you put 
up a superior product. Ask your regular dairy wax 
supplier or write on your business letterhead for full 
information, enclosing the coupon at the right. 
om a. 
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SEMET-SOLVAY 
PETROCHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
New York * Chicago * Cleveland 
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SEMET-SOLVAY PETROCHEMICAL DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 


me technical literature on A-C POLY- 














0 Please send 
ETHYLENE 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Condensed Whey-Product 50% 
Solids In Liquid Form 


QUESTION — For a number of 
years we have been manufactur- 
ing a high solid whey paste. We 
are considering now the produc- 
tion of a product with about 50 per 
cent solids or less which will be in 
a more or less liquid form. Could 
you give us some information with 
respect to the merits of such a prod- 
uct and to the problems of mak- 
ing it? 


ANSWER-A number of condensed 
products are made from whey and 
most of them are used for animal feed. 
The product recognized by the Asso- 
ciation of American Feed Control Offi- 
cials as condensed whey must contain 
not less than 50 per cent of total whey 
solids. If the solids content is less 
than 50 per cent this must be stated 
specifically on the label as follows: 

Most plain condensed whey contain 
well over 50 per cent solids. This 
product—also called whey paste—finds 
wide use as a poultry feed. It has 


excellent nutritional qualities and, is, 
because of its semi-solid state, con- 
veniently used for feeding without any 
further preparation. 


Occasionally poultry feeders have 
found it convenient to use whey sol- 
ids in less concentrated forms which 
may be mixed with chicken mash to 
form particularly well balanced ra- 
tions. Such a product has been 
described by Tufft (3) to have the fol- 
lowing composition: 


AID vats onicscsanship nanan 33.5% 
NINA dcsdsisciscdslacspapeancia 7.8% 
WRIRIBEGIG  cocccccsceiasescocscce DIUM 
GN, Saabs vesccséonnsemuas 4.2% 


The energy content of this product 
When 
mixed with chicken mash at the rate 
of 10 pounds per 105 pounds of ra- 
tion it is claimed to produce a feed 
with a Vitamin G potency of 6,500 
units per pound. This feed has been 
effective in preventing the occurrence 
of “curly toe” in the flocks. 


is 920 calories per pound. 


In some respects a whey conden. | 
sate with 50 per cent solids or less | 
may present fewer problems in manv- [ 
facturing than, for instance, a 65 per 
cent whey paste. In the final stages 
of the evaporation process the latter 
becomes a supersaturated solution of 
lactose of high viscosity. This pre 
sents difficulties in handling as well as 
the danger of premature lactose crys- 
tallization while the condensate is still 





in the pan. The well-known remedies | 
against this are first, to maintain the 
pan temperature above 140° F. and to 
avoid the presence of lactose crystals 
and solid particles of any kind in the 
equipment to be used for the con- 


densation. 


The high solid concentrate on the 
other hand has some distinct advar- 
tages from the standpoint of keeping 
quality which the 50 per cent (or less 
solid product does not have. In the 
former the high sugar content and the 
acidity prevents the growth of bac- 
If the acidity is higher than 
that represented by pH 4.5 or less the 


teria. 


product may keep for several months 
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Prevent wax clogged drain lines with 


Wax in waste water from your carton impregnat- 
ing department eventually means trouble from the 
drainage system. Wax clogs pipe lines, creates 
difficult waste problems, and eventually causes 
expensive repairs and shut-downs. 


Solve this problem easily and quickly by install- 
ing Josam Series JNW Interceptors. They inter- 
cept Wax from waste water, regardless of water 


temperature . . . evacuate the solids . 
drain lines free and clear. 


easily removed. 


. . keep 
Intercepted wax is 





Experienced Josam engineers are av with- 
out obligation to discuss your waste problems, 
whether the problem is wax, grease, oil or other 
waste materials. Write for Manual “W’—the 
authority on waste interception. 


JOSAM MANUFACTURING COMPANY 





SERIES JNW 
Josam Wax Interceptor 
All welded steel construc- 
tion, Permakote finish. For 
recessed or on-the-floor in- 











stallation. Available in sizes 
MICHIGAN CITY Dept. MR INDIANA from 21 to _ gallon ca- 
pacity. 





80 


American Milk Review 


Ji 





\ = 


ey conden- 
lids or less 
ns in manu- 
e, a 65 per 
final stages 
s the latter 
solution of 

This pre- 
g as well as 
lactose crys- 
nsate is still 
vn remedies 
naintain the 
0° F. and to 


tose crystals | 


kind in the 


or the con- 


trate on the 
tinct advan- 
t of keeping 
cent (or less) 
ave. In the 
tent and the 
wth of bac- 
higher than 
5 or less the 
veral months 


—————————————— 


‘ORS 


>ptor 

ynstruc- 
h. For 
oor in- 
in sizes 
lon ca- 





——_—_—— 


Milk Review 








June, 1956 





Why Carry an Extra Load on Your Back 


... When with a Sharples, you don’t have the burden of high 
seal replacement cost. 

The exclusive new Sharples 10-X seals last 10 times longer*— 
and over the years that saving means plenty of dollars in your 
pocket—in seals you don’t have to buy, and positive insurance 
against great product loss. 

Sharples 10-X seals are just another ex- 
ample of how Sharples gives you more for 
your money—in first investment and in low 
day-to-day operating cost. 





You get a good deal when you go to Sharples. 
SEPARATORS 


CLARIFIERS STANDARDIZERS 


*In some instances, dairies testing the 10-X 
seal got as much as 30 times the seal life! 


THE SHARPLES CORPORATION 

2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 

CHICAGO © NEW YORK ©CLEVELAND © HOUSTON «SAN FRANCISCO 
Sold and serviced by reliable dealers everywhere. 
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will be necessary to package in air- INITIAL |— ) 
tight barrels or drums to prevent the * i FINAL 
q 70 
growth of yeasts and molds. ea 
In order to manufacture a con- 
densed whey with low solid content 60 7 
and good keeping quality the follow- / 
ing precautions may then be taken. 59 Ps 
1. Use only good quality whey Yo 
originating in cheese factories 40 
with high sanitation standards. o A META STABLE ~ SUPER 
Collect the whey frequently to re W, 20NE SOLUBILITY 
avoid stale, deteriorated raw x 30 
aterial = 
material. F | 
2. Pasteurize the whey before con- W i 
cae i a 20 
densing it. An efficient method s i 
is flash pasteurization at 195° F. = if 
ile 10 
3. Develop some acidity in the pas- g 
teurized and cooled whey by in- Ps 
oculating it with 5 per cent of a fe) wets... 
starter of L. bulgaricus or L 1" 
acidophilus and allowing it to 
inouhate : ae ee i =10 
incubate until the titratable acid 0 10 20 30 40 50 60 70 80 90 100 
ity is 0.80-0.90 per cent. This 
should result in an acidity in FIG. 1—PARTS LACTOSE TO 100 PARTS OF WATER 
the finished product which is 
high enough to retard bacterial cubated at 105-110° F. The to some intermediate temperature be- 
growth. starter with which the whey is tween 80 and 90° F., seeding it with sul 
The leetic avid colts mey to be inoculated may be made lactose, agitating, packaging, holding dir 
he carried in sterilized whey in. from whey flash-pasteurized at for 3 hours and then gradually cool ma 
: 195° F. and incubated at the finished product. shi 
MOVE MORE MERCHANDISE 110° F. According to Leighton and Peter os 
ie - . ° ° a 
THIS EASY “a 4. Package the product in air-tight (1) there is a considerable temperature | rit 
’ containers to prevent mold spread between the final and super rm 
NO ays WA yY growth. solubility of lactose at most concen- wn 
ee ee trations. The area between _ these ied 
pat +t] 1s f Md kir <a diel curves represents the so-called meta- 
ported methods of making a whey a a 
estihie ieiie ah Wiis ce I ell stable zone (see Fig. 1). For any at 
condensate with as 2 as or ; | 
DUPONT ; . ; ; solution of lactose defined by a state . 
cent solids but with a relatively firm mine : int : ail Ing 
S T R E T C r bod 5 ait haan eicliiien, 0 within this zone, it is necessary to seec 19. 
»ody and good keepin alities. , 
, ' r actose crystals before ther 
was done by mixing two whey prep- — “<0, — me thee Te wh 
N Y L 0 N S ) on as ‘ Pe a crystallization will take place. Once | 
— capes ye wha : seeded crystallization will take place a 
(40-60 per cent solids) made from aul, mans cenllle oc CO FO oi 
SEE US AT de-lactosed whey and the other a cul- it 
pila eae : at temperatures below the super solu- thr 
THE PREMIUM tured whey containing one per cent ties come ‘Side ic hocnnes ee los 
SHOW \ \ lactic and 0.3 per cent propionic acids. ites from beta to alpha-lactose takes 
These exclusive, full-fashioned stretch This will produce a mixture with rel- place rapidly at this temperature. os 
a nS alae bale teen atively firm body and pH 4.6. The Since alpha-lactose is the less soluble he 
tive, feature this exceptional offer— mold-inhibiting properties come from of the two forms it crystallizes first, col 
ng — pape a ge the calcium or sodium salts of the the reaction alpha beta then proceeds Bo 
stock to carry. We handle all consaner propionic acid formed. to maintain equilibrium. This reaction th 
requests and report to you monthly. : The formation of desirable body takes place at a much slower rate at 
See coupon, weile or wive for parilestere. characteristics in condensed whey is low temperature and more than off sta 
HALL BROTHERS, snow stot. pa. of course a function of the lactose sets the decrease in lactose solubility , 
| Hall Bros Dept. AS g crystallization. As with the high solid at the lower temperatures. Ui 
Snow Shoe, Pa. whey paste the low solid whey con- 
Please rush details on Stretch Nylon deal. : yi o References he 
i densate may become sandy if the : tall 
‘ : (1) Leighton, A. and Peter, P. N. Pro¢ 
PNM 20... eeeesesesersreessenesrssensnsnenseseessnensnsssensssenenens i | : ~wetelituns dlawiv ond s 23.) 
\ aye actose crystallizes slowly and spon- World’s Dairy Congress 1:477-485. (19 Z 
— aiiliatiaaed 7 taneously. For this reason it may be (2) ae oe eae oe 2 adhe 
° ‘atent 2, ’ ° ar. ’ ° 
OID secestnacctisctssniocssicinsstnccusnstnntacseunsesceesnetaneniatt J well to follow the usual procedure of (3) Tufft, aS Watene Geen ne Cheese J. 
ee Ker ngmageaanenace anol on cacaennener snes cooling the condensate whey quickly 32: No. 8:11. (Aug. 1941). 
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He brought snow 


to New Guinea 








ECEMBER 24, 1944. The captured, re- 
built airstrips bake under a blazing 
sun. No breeze stirs the kunai grass. The 
dim, weather-stained notice clinging to the 
mail-room door tells you Jap subs sank the 
ship carrying Christmas packages. 
If you punch two buttons on the walkie- 








talkie at the same time, you can tune in the 
Jungle Network. The song you hear is a 
favorite all over the Pacific. It seems to bring 
you home. 

“I’m dreaming of a white Christmas . . . 

The man who wrote that song is an expert 
at cheering up troops. In 1918, Private Irv- 
ing Berlin wrote his first all-soldier show, in 
1942 his second: “This Is The Army,” with 
which he toured almost every theater of war. 

Berlin is also an expert at coming up the 


9% 











hard way. Immigrant to America at 5, on his * * * 

own at 19, his first song earned just thirty- 

three cents. But Berlin. kept trying; never It’s actually easy to save money—when you buy 

lost faith in himself or his opportunities. Series E Savings | Bonds through the automatic 
His hesd-werking, confident drive is « Payroll Savings Plan where you work! You just 


sign an application at your pay office; after that 
trait Americans set great store by. And 


your saving is done for you. The Bonds you receive 

Americans have a lot of it. Which helps ac- will pay you interest at the rate of 3% per vear, 
count for the fact that our country’s Savings compounded semiannually, when held to maturity. 
Bonds are one of the finest investments in And after maturity they go on earning 10 years 
» kal Pi ; Leienat 3 mpreeny 

the world, more. Join the Plan today. Or invest in Bonds reg 


' ; as ‘ ularly where you bank. 
or the drive of 165 million Americans 


stands behind these Bonds. 

That’s why it’s such a sound idea for every Safe as America-US. Savings Bonds 
American—for you—to invest regularly in 
United States Series E Savings Saude. and 
hold on to them. 





*Copyright 1942, Irving Berlin. 


The U.S. Government does not pay for this advertisement. It is donated by this publication in cooperation with the 
Advertising Council and the Magazine Publishers of America. 
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supply and 
equipment 


Coating For Glass Bottles 
Improves Appearance, Strength 


Thatcher Glass Company’s Nu-Glass Is Applied in 
the Plant by Apparatus Located on Bottle Conveyor 


NEW BOTTLE coating, applied 
in the milk plant, 
proves bottle appearance and 
reduces in-plant bottle breakage, has 
been announced by the Thatcher Glass 
Manufacturing Company. 


which im- 


The coating 
is a modified silicone that is applied 
by means of a spraying device located 
on the bottle conveyor 
washer and the filler. 


between the 
At Crowley’s 


Close-up shot of spraying unit shows 

actual application of the coating. The 

new coating was given an extensive trial 

under working conditions at the Bing- 

hampton, New York plant of Crowley's 
Milk Company. 
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New 
York, where the process was studied 
under 


Milk Company in Binghamton, 


plant conditions for 55 days, 
filling line breakage was reduced by 
43 per cent. The product has been 
“Thatcher Nu-Glass.” 

The process was developed under 
the direction of Dr. Roy S. Arrandale, 
Vice-president and Technical Director 
at Thatcher. Dr. Arrandale writes 

. the effect of absorbed water, even 


named 


from the vapor present in normal air, 
has a markedly weakening effect on 
the strength of the glass surface. Also, 
the potential strength of a milk bot- 
tle while in normal service is largely 
dependent upon the physical condi- 
tion of the surface, viz., the 
number and severity of the scratches, 
and the abrasions it has picked up in 
service, both in the dairy plant and 
in the customer’s handling of the bot- 
tles. This abraded and bruised sur- 
face, 


outer 


in addition to providing an 
unsightly appearance, results in mark- 
edly deteriorated strength of the 
bottle as gauged by 
hydrostatic 


impact test, 
pressure and thermal 
shock testing. 

“The effects are somewhat like the 
application of stress to a piece of steel 
which has been given a file mark or 
The applied stress 
concentrated in the sharp 
edges of the “Vee,” eventually to the 
point of breaking the piece at a 
strength level far below the potential 
of the piece as 

“In the 
that the 
an abrasion in simplest form, can be 


scratch beforehand. 
becomes 


a whole. 
case of glass it was found 


abraded “Vee,” to visualize 


News 





ai 








The coating is sprayed on to the bottles 
by means of an apparatus installed be- 
tween the washer and the filler. Picture \Yy 
shows the spray unit in operation. 


rejuvenated in two ways: A chemical 
attack on the apex of the “Vee,” eithe 
by acid or alkali, blunts it so as to re A 
duce the stress concentration at that 
point, and thereby results in a higher 
level of the potential strength of the 

bottle itself. However, selective etch- ( 
ing of the scratches 
sults in 


and abrasions re 
more unsightliness of the 


bottle at the same time. 


“On the other hand, it was found 
that the effect of absorbed water, evel 
from normal air in the laboratory. 
abrasion by @ 
mechanism not yet unde rstood. It 
therefore became obvious that bottles 


markedly weakens the 
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All seven will liquid-wrap your DAIRY CREAM! 


Far from being just a gleam in some automation designer's 
eye, the Liquid-Wrap, single-service dairy cream pouch in 
Ya-1 oz. sizes is here! Made possible by Cheslam’s patented* 
controlled S-spout, a half empty pouch may be laid aside with- 
out spilling. The machines illustrated above are among those 
capable of producing liquid-wrap pouches now. 


A tamper-proof, sanitary product that carries its own vital 


selling message, produced by automation uniformly at low 
cost, the liquid-wrap pouch with Cheslam’s patented S-spout 
opens unlimited possibilities, eliminates costly labor, wasteful 
spillage and receptacle returns. 


Unlimited packaging qualities... transparency, gas perme- 
ability, heat sealing, labeling, etc. . . . are available in various 
weights of Cellothene L.P. Series. 


Callothene L.P. for Liquid Packaging in the Dairy Industr 


CHESLAM CORPORATION 


Division of Chester Packaging Products Corp. 


684 Nepperhan Ave., Yonkers 2, N. Y., YOnkers 8-6500 
Offices in Chicago—Philadelphia—Detroit—Los Angeles—Boston 


*Patent—Chesiam Corporation 


June, 1956 


(] Please send informative bulletin. lp 
C) Please have representative call. 











COMPANY. 

ADDRESS 

CITY. STATE 

NAME TITLE -_ 
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DAYS FILLING AFTER INSTALLATION OF NU-GLAS 


which have become subjected to wear 
could be rejuvenated to a certain ex- 
tent by the adsorption of a trace of 
hydrophobic substance in the surface 
of the abrasions to drive out the water 
and keep it out, on a semi-permanent 
basis. At the same time it would be 
desirable to impart some degree of 
lubricity to the surface of the bottle 
so as to reduce the incidence of 
scratching and abrading of the glass 
against glass, or of glass against metal 
that occurs in normal service. A modi- 
fied silicone was developed for the 
purpose which is selectively extracted 
by the wet glass surface in the cold 
state, after which the surplus can be 
rinsed off with cold water. No heat 
treatment is required. 


“Inasmuch as it is too much to ex- 
pect any coating to prevent any and 
all abrasions and also to last indefi- 
nitely through repeated washings in 
alkaline solutions, it became obvious 








-! sss sts ss 





that where the coating should be ap- 
plied is right in the dairy plant line 
after the bottles are washed; wherein 
the coating could be renewed on the 
outside surface once each trip. Labo- 
ratory findings revealed that used bot- 
tles could be expected to recover or 
rejuvenate in strength to the extent of 
40 per cent of what they had lost- 
perhaps more.” 

The first commercial installation of 
the process was made at the Bing- 
hampton plant of Crowley’s Milk 
Company. The action of the process 
under working milk plant conditions 
was closely followed by both Thatcher 
and Crowley’s laboratories. Most no- 
ticeable bottle 
appearance — they are brighter and 


results have been in 


glossier—and, curiously enough, in the 
sound the bottles make while being 
stacked. 

Reports show a steady decline in 
breakage on the filling line. At the 


24 36 48 60 


DAYS FILLING AFTER INSTALLATION OF NU-GLAS 


These charts show the influence of the bottle coating on filling 
line speed and breakage. 
bottles, given added strength by the coating, were able to with- 
stand higher filling speeds. 

decline in breakage from the normal expectancy. 


Chart on the left shows that the 


Chart at right shows a substanial 


end of ten weeks of operation the 
breakage was running at 57 per cent 
of normal, in other words, a drop of 
43 per cent. Filling speed was boosted 
by 4% per cent during this period. 

The coating is applied to the out- 
side of the bottle from the shoulder 
There is no interference with 
the sterility of the bottle, according 
to Dr. Arrandale. 


down. 


The coating unit is located between 
The unit 
can be adjusted either laterally or 
vertically. 


the washer and the filler. 
However, an automatic 
electric shut-off is provided so that 
the coating operation ceases immedi- 
ately if a bottle comes through the 
line shorter than the height for which 
the apparatus is set. 

Experience up to this time places 
the over-all cost of the coating opera- 
tion at “something less” than a dollar 
a day per filling line. 
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= reer Tt pan ens ; 
: No. 114 : 
- BIS mixture of : 
2 Phosphor No. 110 : 
= bronze and * : 
- nickel silver 90° Bend H 
= wires, combined brush of é 
= with fine istle. bronze and : 
: For fittings and ' _silver ; 
3 valves. 1” to 3” dali Ne. 2060 HOLDING TANK BRUSH — ry - : 
= . ” rite for cata i lete li f DAIRY BRUSHES, M ist’ é 
= [| diameter, 14" SEALS for Soparctore ond clarifers ond PLUNGER PACKING for Homogenizer “ter 
= 1 pasteurizing : 
= lants. ‘ 
5 ¥ DAIRY BRUSH CO., INC. — : 
Z READING ® PENNSYLVANIA : 
. uous SUSE erereneerenerengie Tier tt et it tht tet tot Ot dl 
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WILSON BULK MILK COOLERS LEAD THE WAY FOR PROFIT, EFFICIENCY AND ECONOMY! 






FOR ICE 


and ice water 





FOR MILK 








Dairy Farmers Get 
REAL MILK PROTECTION 





with Wilson’s Exclusive Cooling Feature! 


(made possible by the famous Drop-in Unit) 





Standard capacities from 100 to 700 galions. 





June, 1956 


Wilson guarantees in writing that 
milk can never freeze in a Wilson bulk 
cooler. The diagram above shows why. 
Ice builds up in its own compartment, 
completely separate from the milk tank. 
Then ice water is sprayed against the 
sides and the bottom of the milk tank 
itself. But, since ice can’t be sprayed— 
only ice water—milk tank walls can 
never get below 32.1 degrees. 


Wilson also guarantees in writing 
that milk tank will not be distorted to 
interfere with calibration. The diagram 
shows why. If too much ice builds up, 


Name 





it is in its own compartment, safely 
away from the milk tank. You always 
get fair measure ina Wilson bulk cooler. 


Dairy farmers get easier maintenance 
too because Wilson’s isolated ice bank 
makes possible the famous Wilson 
Drop-in Refrigeration Unit. The com- 
plete unit—coils and all—can be re- 
moved and replaced in a matter of 
minutes. Or block ice can keep milk 
cool in case of power failure. You'll 
want complete information on Wilson 
bulk coolers. Get the full story today 
by sending in the coupon below. 


Wilson Refrigeration, Inc., Department AM-4, Smyrna, Delaware 
Rush information on Wilson's NEW Model Bulk Coolers. 





Address 


Post Office 
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Storage Tank Standard Gets Okay, 
Agreement on Evaporators, Pans Near 


N AMENDMENT to the 3- Sanitary Standards for 
A Storage Tanks for Milk and Milk Products was 
given final approval at the regular semi-annual 
meeting of 3-A Sanitary Standards Committee in late 
April. Substantial agreement was reached on standards 


for evaporators and vacuum pans and also for separators, 
standardizers and clarifiers. 


It was a busy and, according to Dr. E. H. Parfitt, 
Chairman of the Executive Committee of the 3-A groups, 
a “most productive” session. In addition to the agree- 
ments, standards for farm holding tanks came up for their 
sixth reading, standards for fillers and sealers of single 
service containers had their ninth revision studied. This 
It was sent back to 
the task committee for further revision. The farm tank 


one has been having a rough time. 


standards also went back for revision. 


Two other tentative standards, one for freezers of 
ice cream and frozen desserts and one for coin-operated 
bulk and fluid products vendors were presented by DISA 
task committees to representatives of processors. The 
processor group returned the standards to the DISA com- 
mittees for further revision before their presentation to 
the representatives of the sanitarians. 


The meeting was attended by more than a hundred 


MODERN COVER 
CAPPING 


At Less Than Plug Cap Cost! 
A switch to 38MM glass and 
















Fords Econ-O-Seal Synchro- 
Print capping can save you 
thousands of dollars a year. 
Others are doing it now. 
Write for complete 


information. 


Bynchro-Punt 
PRESS 


BASCA MANUFACTURING COMPANY 
(Div. of Huyler’s) 
2222 North Olney Street, Indianapolis, Indiana 


Precision 
Printed 
Aluminum Caps! 


members of various groups which participate in the 3-4 
Sanitary Standards program from all sections of the coun- 
try. Participating groups include the Committee on Sanj- 
tary Procedures of International Association of Milk and 
Food Sanitarians; Sanitary Standards Subcommittee of 
Dairy Industry Committee and the Milk and Food Pyo. 
cram of the U. S. Public Health Service. 

Describing the function a 3-A Sanitary Standard, 
John Marshall, Secretary of DISA’s Technical Commit. 
tee, said recently, “I believe we might say that a 3-4 
Sanitary Standard sets forth the criteria for (a) the mate- 
rial used in the construction of a piece of dairy equip- 
ment, (b) the fabrication and design of such material, 
(c) its construction including the finish of the material, ete., 
which are considered to be essential from a sanitary stand- 
point in the use and maintenance of such equipment and 
its sanitary performance.” 

Standards are developed through joint collaboration 
of equipment manufacturers, milk processors, sanitarians 
and the U. S. Public Health Service. The 3-A program 
has evolved over a period of nearly 30 years dating back 
to a committee on Dairy and Milk Plant Equipment 
established by the International Association of Dairy and 
Milk Inspectors. Eighteen standards had been approved 
and published up to March 22, 1956. 


Culture 
fomsenae 


Dri-vaC 


100% Pure Active 
Selected Cultures 


“Hansen's” Dri-Vac Cultures are offered in a 
variety of unrelated lactic combinations with a 
choice of various acid and curd producing 
properties, 





Cuttare No. 
; Produce a mild pleasant flavor, 
3 Pp desirable for fermented milk 
11 \ products and cheesemaking. 
18 
; These cultures are capable of USE A FRESH BOTTLE 
9 | high flavor production. Also ex- 


Regularly 


‘ 


ALSO COMBINATIONS OF PURE S. LACTIS CULTURES 
FOR CHEESEMAKING ONLY 


10 ( cellent for cheesemaking if over 
15 J ripening is avoided. 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS 
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KIECKHEFER 


WITH THE AMAZING NEW PITCHER SPOUT 





There are seven modern Kieckhefer carton manu- Another important Kieckhefer service is the peri- 
facturing plants...each strategically located to odic inventory check by your Kieckhefer repre- 
serve any area with unmatched speed and efficiency. sentative. He will assure your dairy of a supply of 
Trees from our own forests feed our pulp and paper cartons at all times. 

er oon. ae ‘acaaaer gcse More and more dairies are switching to “om a 
complete and strict quality control through every Kieckhefer Pure-Pak service ... get the facts an 
stage of manufacturing. you will, too! 


1-VA( 


WEIGHT 
* or More 





vs 











RESH BOTTLE June is Dairy Month 
‘ularly i — Kieckhefer tries to 

stad \ make every month 
— RYE PRP sem un | Dairy Month for you 


+ CAMDEN, W.J. + DALLAS, TEXAS + JACKSONVILLE, FLA, * HASTINGS, 


; THERE’ 
Docu oe WEB. «THREE RIVERS, MICH. WHITTIER, CALIF. «VANCOUVER, WASH. 


14, wis PLANT WEAR YOU... 
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Compressed Air Used to Power 
Automatic Case Stacker 


N AUTOMATIC device, pow- 

ered by compressed air, that 

can stack 30 filled cases a min- 
ute in cold rooms or on trucks has 
been developed by the Pomona Found- 
ry Company, Pomona, California. 
The Prototype is under construction 
by the Brogdex Company, an affiliate 
of the Pomona Company. 

Here is how the stacker works: A 
large air cylinder actuates the feed 
ram which takes the cases off the con- 
veyor line and on to the stacker (see 
cut) while a small air cylinder on the 
feeding machine slips into position tc 
hold the case, which is necessary in 
high-speed stacking. By means of 
limit switch control, the clamping of 
the case automatically adjusts itself 
to the size of the case. 


ie) 


A third air cylinder serves to stop 
every box or case coming on to the 
feed ram until the previous box is 
delivered to the stacker. A fourth air 
cylinder at the top of the machine 
actuates arms at the side of the stacker 
to align cases just before releasing. 
This also is controlled by a 
switch and solenoid valves. 


limit 


Advantages claimed for the system 
are flexibility, low initial cost and low 
maintenance cost. It is possible to 
adapt the air-operated stackers to 
crates of various sizes or for varying 
heights of operations. 

While mechanical stackers are al- 
ready in use, to some extent, in the 
industry, this is the first one using 
the compressed air principle. It is the 
third application of powering ma- 


It’s the customer that 

counts . . . protect 

your quality from 

Dairy to Doorstep 

with this Insulated 

Route Box. Holds 
60 pounds — or — 28 pounds print 
butter — 1” insulation —no ice needed. 
STRONG, STURDY, WELDED STEEL — 
BUILT FOR ABUSE. 


ASK YOUR DAIRY SUPPLY 
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Prototype of the automatic case stacker 

is shown here as it appeared on the 

floor of the Brogdex Company. This is 

the first stacker, to our knowledge, that 

uses the compressed air principle. The 

stacker can be adapted to cases of vari- 
ous sizes. 


MANUFACTURING CO. 


OWATONNA, MINN. 


SALESMAN 


chinery by air compression in the 
dairy field that the American Milk 
Review has reported in recent months, 
The first was an automatic caser, ip 
which compressed air was used to 
assemble 12 bottles in a three by four 
phalanx, position the case and lower 
the bottles gently into it. The other 
was compressed air agitation of milk 
in holding tanks and truck tanks. 


WISNER INTRODUCES HTST 
TESTING EQUIPMENT 

A new testing unit for determining 
the holding time of high temperature, 
short time pasteurizers has been put on 
the market. Called the Webb & Gil- 
bert HTST Test Kit, it is made by 
the Wisner Manufacturing Corpora- 
tion, New York. 

The kit provides means for inject- 
ing a saline solution at the inlet of 
the holding tube while water is cir- 
culated through the HTST system. 
Electrodes inserted through drilled 
caps at each end of the tube register 
on a suitable ammeter the exact in- 
stant at which the solution enters and 
leaves the tube. 

The unit is a self-contained, port- 
able unit. It consists of an ammeter, 
a self-contained battery and two con- 
trols; two electrodes, gasketed and 
leak-proof; stainless steel, quick act- 
ing injection steel 
sanitary hand pump; two cords, 12 
feet long; and two two-inch sanitary 
caps, drilled and tapped to accept 
injection valve and electrodes. All this 
is carried in a fitted oaken carrying 
case, 114” x 78” x 6%”. 


valve; stainless 


In a leaflet describing the product, 
the company gives a detailed and 
clear list of directions for preparing 
the kit for the test and for the actual 
making of the test. 


Don’t lose your 
“quality fight” in the 

last round — protect 
THE WAY .. . with this all steel, electric 
welded, galvanized Icing Tray. Con- 
structed throughout for rigidity, strength 
and durability — special sizes available. 


your milk ALL 





OR WRITE US 
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| What they say about THATCHER: | 


"Relying on THATCHER 


has become a 
habit with us.’’ 


General Manager 


Weber Dairy Co., Joliet, Ill. 









Left to right: Otto Weber, Vice President; George Weber, President; 
John Weber, General | Manager. 








Oa 


"Our dairy has done business with Thatcher as 
long as we can recall,"" Mr. Weber declares. 
"Not only did we introduce milk bottles in the 
Joliet market, we were one of the first dairies 
in the country to adopt Thatcher T-Squares, as 
well as use Pyroglaze designs. 


"T-Square Bottles, we found, saved us money 
and space right from the very start. We gained 


over 30% more space in our refrigeration 
rooms at a time when it was needed the most. 


"We intend to continue selling milk in glass 
because that's where we make our profit. And 
we'll continue to rely on Thatcher for modern 
dairy containers because Thatcher takes 
personal interest in our business and its 
problems.” 








Ik Review 


MAKE T-SQUARE BOTTLES a habit with your dairy too! They're 
strong, lightweight, high-trippage containers. Order Thatcher 
T-Squares from your dairy supplier . . . or phone the Thatcher 
sales office near you. 


It's good business to do business with... 


THATCHER GLASS 


MI, ” MANUFACTURING COMPANY, INC., Elmira, N. Y. 


Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg, Ind., Jeannette, Pa., 


Sales Offices: Boston, New York, Philadelphia, Rochester, N.Y., 
Chicago, Louisville, St. Louis, Los Angeles, San Francisco 


Saugus, Calif. 


Columbus, Detroit, 
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SLICK, 


INTEGRATED 


Premium Drive of Dominio 


BUILDS SUSTAINED SAL 


HE SALES-BUILDING potential 
of merchandise premiums is re- 
ceiving a thorough and extensive 
test in markets of 
Dominion Dairies Limited. Instituted 
months the program 
braces all milk and ice cream prod- 
ucts distributed by the company. In 


the six Canadian 


nine ago, em- 


addition special, short-time premium 
promotions have been planned and 
used for items having a seasonal ap- 


peal such as egg nog at Christmas 
time, cottage cheese during Lent and 
buttermilk during summer. 





The mechanics of the promotion 
are carefully worked out. The com- 
pany selects an appropriate merchan- 
dise item for each of its products. The 
items are chosen for their specific ap- 
peal either to the homemaker or to 


her children. For example, a house- 
wife can get a set of sterling silver, 
piece by piece, at half the retail price. 
Roller skates, which would appeal to 
a youngster, are used with chocolate 
milk, a favorite beverage with that 
age group. Another premium is a 
camera which the young man of the 
house can get for less than a dollar. 
Special holiday premiums include a 
punch bow] and six mugs offered with 
egg nog at Christmas. A “refriger- 
ranger” tied in with cottage cheese is 
used during the Lenten season. 


Customer appeal was a 
major consideration in 
the selection of premi- 
ums. This egg nog set 
was used at Christmas 
when its attraction 
would be at a maxi- 
mum. The premium is 
self-liquidating. 


Designed for massive impact over 
a long period of time, the program 
utilizes the panels on milk and _ ice 
cream packages as a major sales tool. 
With 90 million such packages dis- 
tributed during the course of a year 


the panels are a potent instrument. A 
full panel on every milk carton and 
every ice cream package calls atten. 
tion, with striking art work, layout and 
copy, to the merchandise premiums 
that are offered. The art work always 
includes a picture of the merchan- 
dise. At the bottom of each panel is a 
coupon inviting the housewife or child 
to take advantage of the premium 
offer by sending the coupon, along 
with the money, to the company. 


Where glass containers are used the 
offer is made with bottle hangers. The 
customer sends in the bottle cap along 
with the money. 


One of the most important aspects 
of the mechanics of the promotion is 
the integration and coordination of 
all of the various elements of the sales 
organization. Newspapers and other 
advertising media carry the premium 
Story. The message that they promul- 
gate is timed so that it coincides with 
the announcement on the milk or ice 
cream panels. At the same time, route- 
men and other sales people are indoe- 
trinated with the aims and procedures 
of the program. Point of sale adver- 
tising, publicity releases to the news- 
papers, radio and T-V are timed to go 
off just before the announcement ol 
the program on the milk and ice cream 
panels. 


What about costs? Evans G. Olwell, 


. . *_* . ] 
Jr., Dominion Dairies director of ad- 





BIGGER DOLLAR SAVINGS WITH SPARTA ‘‘POWER - PACKED ’’ BRUSHES 


Will Outwear Up to Several 


Dozen Ordinary Brushes 








No. 45 
Contour shape with balanced power-grip handle. 


“HERCULES” ALL-WHITE GONG 
Wide 
contact scrubbing area. Heavily packed 
‘deep-anchored”’ nylon tufts. Handle hole 
for storage and brush protection. 


Ask Your Jobber, Or Write 


Never have you seen such rugged brushes — built to 
withstand rough handling and hardest cleaning serv- 
ice. New Sparta ‘Exclusive’ satin white indestructible 
plastic blocks won't chip, crack, split, mark or mar 
tanks. It's a wonderful new material hard enough 
to stand up under all kinds of use and abuse, yet 
sufficiently resilient to hold the stiff white nylon 
crimped bristles like a vise. Tufts won’t pull out... 
individual strands won't ‘‘straggle’’ out. For all-out 
value, you can’t match the power-packed No. 45 
‘Hercules’’ Gong, or the Nationally popular No. 358 
RB ‘‘Bulker’’ — breaking all records for long-service life. 





No. 358RB ALL-WHITE NYLON “BULKER 
Special “hi-flare’’ end tuft design provides 
Heavy hefty tufts of stiff Du Pont nylon 
complete circle of working bristles. 


SPARTA BRUSH CO., INC., SPARTA, WIS. 





92 


American Milk Review 


— 





nee*« oe =~ 


vel 


Ol 
no 
all 
on 
sm 
pr 
CO 


Or 


g 
la 
th 


J 


inio 
) SALI 


trument. A 
carton and 
calls atten. 
, layout and 
premiums 
vork always 
e merchan- 
h panel is a 
vife or child 
e premium 
ipon, along 
mpany. 


ire used the 
angers. The 
le cap along 


tant aspects 
yromotion is 
‘dination of 
of the sales 
; and other 
he premium 
hey promul- 
incides with 
milk or ice 
time, route- 
e are indoc- 
| procedures 
sale adver- 
o the news- 
timed to go 
incement ol 
id ice cream 


is G. Olwell, 


ector of ad- 


RUSHES 





ON “BULKER” 
design provides 
Du Pont nylon 
sristles. 


A, WIS. 


~ 





Ailk Review 














The milk carton was used effectively as an 
advertising medium in its own right. This 
chocolate milk package, of major inter- 
est to small fry, carries a premium offer 

Iculated to I to that age group. 





rr 


vertising and sales, declares that this 
is a self-liquidating program. Mr. 
Olwell says, “It costs us absolutely 
nothing. These are self-liquidators . . . 
all we pay for is cost of new plates 
on cartons that done 
smartly so that a fraction of a cent 
profit on an item will pay for all the 
costs. 


and can be 


“Also it can be worked out so that 
an additional fraction of a cent can be 
allocated to advertising, so that this 
can be a very clean deal and at no 
cost to the dairy.” 

The self-liquidation theory is based 
on the assumption that consumers will 
go for the plan in numbers sufficiently 
large to enable the company to reach 
the break-even point on the promotion. 


It is too early to gauge how suc- 
cessful the program will be. When 
the promotion was six months old, Mr. 
Olwell reported, “We're getting good 
replies, plenty of phone calls and lots 


(Please Turn to Page 127) 
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Now...Electrouce wings 
for your weights! 


... bringing you TOLEDO accuracy 
wherever you want it REMOTE 
in the form you want it! DIGITAL 


: INDICATION 





REMOTE 
TAPE 
_- PUNCHED 





REMOTE 
TABULATION | 


w 





Weight data can now go anywhere... 
the form most useful to you . . . through To- 

ledo’s remarkable new electronic system of re- 

mote data handling. Even though the weights originate in pro- 
duction, inspection, testing, shipping or receiving, the weight 
data travels instantly for remote digital recording in the form 
and location that best suits your needs. This greatly extends the 
capabilities of TOLEDOmation and assures for you maximum 
weight cost control and usability of weight data. 


a. 


cau . 
J 








NEW AUTOMATIC BATCH 
CONTROL SYSTEM 
...with Remote Digital 
Weight Recording 


This Toledo cabinet inter- 
locks 22 scales in an auto- 
matic batching system, 





Through TOLEDOmation all ingredi- 
ents are fed into successive batches in 
proper sequence, including operation of 
gates and feeders. In addition, all dials 
are automatically scanned and the digital 
weight data is recorded on an electric 
typewriter for each batch. 














&6 


a» @ 
Se 


TOLEDO  ‘‘scaies — 


SEND FOR BOOKLET ON NEW TOLEDO REMOTE DIGITAL 
WEIGHTS ... Toledo Scale Company, Toledo 1, Ohio 
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The Milk Package Is an Important wer 


in a | 

l | printe 

Sales Tool In Today’s Market ee 

sells 

slendi 

HE MILK AND MILK products package is subject nine 

Ts: the stiffest kind of competition for the customer’s Drinl 

attention on the grocer’s shelves. To attract the shop- the a 

per’s eye, the package has been re-shaped, re-sized, and antly: 
re-colored for maximum attractiveness, product identifica- 

tion and identification of the customer with the product. taine 

Following are some examples of lively imaginations ion's 

at work to increase the value of the package in the sale to ay 

of milk and milk products: whic 

Gehl’s Guernsey Farms in Milwaukee, Wisconsin, rolle 

had its entire line of packages redesigned by Richard M. = 

Franz, a package designer. Trade mark identification favor 


was accomplished by creating a spot trade mark. Dif- 
ferentiation between products was emphasized in two 
ways: one, by placing the name of the product in big, 
bold letters in the top half of the cartons; the second by 
using an appropriate color with each product—white for 
milk, brown for chocolate, green for buttermilk. The in- 
fluence of self-service selling was uppermost behind the 
development of these and the 12-color combinations for 
the other products such as cottage cheese. 








The new dress suits sported by Gehl’s Guernsey Farm's products 
A silhouetted line of cows encircles the base of the have a common brand identification in the big circle bearing the 


firm name. Note, too, the prominence with which the product 


cartons to suggest the country-fresh quality of milk. is identified. 


MILK DELIVERY THE EASY WAY 


WITH 


Wunphy } 
ALL STEEL MILK 
TRUCK BODIES att 








ne a Oo 


Darrow am A TS 


o © us vi Chekd T nb 












th 
~* MILK & ICE CREAM ba | ... easy three ways, to 
ee oh GEIee en be exact. First, Murphy 
hae custom craftsmanship ac 
puts the right body on ve 
the right chassis to suit T 
YOUR particular deliv- bi 
ery problems, wholesale te 
or retail. Second heavy- 
duty all steel frame is 
electrically welded for n 
Murphy truck bodies are cus- maximum strength and d 
tom-built to fit any size, make rigidity, which means le 
or model chassis . . . com- safety “ease of mind” for owner and operator. Third, tl 
pletely planned and styled Murphy quality construction “eases” upkeep cost and as- f 
for fast, efficient and econom- sures only the longest, most dependable wear. Take ad- 
ical deliveries . . . the unquali- vantage of Murphy’s three-way superiority which will pay 
fied choice of dairy routemen off for you in time, upkeep, and dependable delivery I 
everywhere. service. Write NOW for full details. 





Murphy, BODY WORKS, INC. 


310 HERRING AVE. PHONE: 7-1146 WILSON, N. CAROLINA 
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Another example is the Creamland Dairies, Albu- 
querque, New Mexico, which on its half-gallon container 
in a contrasting color red against the regular green has 
‘June Is Dairy Month.” 


Crystal Cream and Butter Company in California | 
sells a fortified skimmed milk product called Slim in a | 
dender lavender striped package that gives it the femi- | 
and helps to stress product identification. | 


nine touch, 
Drink Slim, be slim, is the idea it conveys. 
the advertising, the name, 
antly—are all aimed at the 


The package, 


ladies. 

Dominion Dairies of Canada uses panels on its con- 
tainers to announce premium offers with each of Domin- 
ion’s milk products. The premiums themselves are selected 
to appeal to certain groups and are offered with products 
which, themselves, appeal to those groups. In this way, 
roller skates are offered to children through advertising 
on chocolate milk containers. because chocolate milk is a 
favorite among children. 








Thatcher Glass C 
ance as well as strength. Sheen imparted by this process give 
bottles a brighter, glossier look. 


pany’s coating for bottles improves appear- 


Smith-Lee Company, Inc., offers the small dealer an 
attractive stock carton with an arrangement that enables 
the dealer to have his own name printed on the package. 


In glass as well as paper there has been stepped up 
activity in packaging. On other pages a new process de- 
veloped by the Thatcher Glass Company is described. 
This process not only produces a stronger bottle but a 
brighter, more attractive bottle. Improved color and bet- 
ter use of the sides as message bearers is also found. 


United Farmers of New England commissioned a 
national package design organization to develop a new 
design for all UF products. On the new package the 
letters “UF” stand out in bold relief and the name of 
the product it contains is only a little less prominent. Dif- 


ferent colors are used to good advantage. 


These activities reflect an industry awareness that 
packages are of themselves important sales tools. Mil- 
lions of milk and milk products packages are going into 
American homes every day. More and more sales man- 
agers are using package design to create a favorable 
impression and brand _ identification the container 
Panels as an advertising medium. 


and 
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the concept of reducing pleas- 


ot roadside stands ROWE 


MILK MERCHANDISERS sell half-pints 
to Half-Gallons 24 hours a day 








New Business Plan 
that Works 


with the ROWE OUTDOOR 
MECHANICAL MILKMAN 


Dairies interested in building extra sales at 
lower distribution costs will find a planned 
program we have developed tailor made for 
this purpose. It is a plan which has been proven 
on location for it is based on the successful ex- 
periences of dairies presently operating Rowe 
dual milk merchandisers. We will be happy 


to send details. No obligation of course. 
Rowe Indoor Milk Merchandiser Also Available 


| 
| | sells half-pints 
swt to HALF-GALLONS 
<S 2) simultaneously 





day and night 


Write Today 
® | hal MANUFACTURING COMPANY, INC. 


SALES OFFICE: 31 East 17th Street, N. Y.C. Factory: Whippany, N. J. 


Divisional Sales Offices: 2024-26 $. Wabash Ave., Chicago, Ill. 
310 Whitehall St., S.W., Atlanta, Ga. * 1675 Pacific Ave., San Francisco, Calif. 


America's [FIRST] Automatic Merchandising Family 


From A Single Unit To A Full Line Vending Installation 


MEMBER: National Automatic Merchandising Association * National 
Association Tobacco Distributors * Dairy Industries Supply Association 
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How to case 140 quarts 
a minute ... sitting down 


All you need is a Mapes Casing System . 


.. and a little 


practice. Then you or any plant man can easily case from 
120 to 140 bottles a minute — hour after hour without 


slowdown. 


Mapes Casing Means Money 


Less Bottle Breakage: 
Many dairies report sav- 
ings of up to 300 bottles 
daily. 

Less Operating Time: 
System lets fillers run at 
rated capacity. 

Less Operator Fatigue: 
Operator slides bottles off 


conveyors; can stop casing 
for 2 or 3 cycles, then 
speed up to catch up— 
without filler slowdown. 


Fits All Quart Bottles: 
All finishes; plug, cover or 
hooded closures; all types 
bottle and case conveyors. 


How You Do It 


You “roll Mapes Gripper 
over 6 bottles at once—close 
hands so gripping wires 
move together and grip bot- 
tles—relax grip when bottles 
are “bottomed’’ in crate— 
release gripper for next load. 


See your Cherry-B8urrell Representative for full details, 
or write for literature. 


CHERRY-BURRELL 


CORPORATION 


: 427 W. Randolph Street, Chicago 6, Ill. 
Dairy + Food + Farm « Beverage * Brewing * Chemical « Equipment and Supplies 
SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 
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FINDING THE ANSWER TO SOME COMMON 
PLANT PROBLEMS 


By W. F. SCHAPHORST 
How to Find the Weight of Any Block of Ice 


This chart does what no entire book of tables could 
possibly do. It gives the weight of all lengths of blocks 
of ice from 5 inches to 100 inches, column A, all widths 
from 2 inches to 80 inches, column B, and all thicknesses 
from 2 inches to 40 inches, column E. 


To use the chart simply zigzag across with a ruler as 


indicated by the dotted lines and the weight of the block 
of ice is immediately found in column D. 


\ LENGTH, INCHES 


SPP HH 





ow 




















/ THICKNESS, INCHES 


> 


M@o~e 5 & BV 


w 
°o 


For example, what is the weight of a block of ice 
30 inches long by 20 inches wide by 5.15 inches thick? 


Answer: Run a straight line through the 30, column 
A, and the 20, column B, and locate the intersection with 
column C. Then from that point of intersection run over 
to 5.15, column E, and the intersection with column D 
shows that the weight of the block of ice is exactly 
100 pounds. 


The chart is based on the fact that a cubic foot of 
ice averages about 56.1 pounds per cubic foot. 


American Milk Review 
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For 
buttermilk 
with consumer 


appeal 


use 
Nonfat 
Dry Milk Solids 


For buttermilk of uniformly superior 
flavor and smooth body, standardize or 
fortify to 11% serum solids with non- 
fat dry milk solids—or use it solely. 
This is your guarantee of satisfied cus- 
tomers and increasing sales. Nonfat 
dry milk solids needs only dry stor- 
age—effects significant economies in 
refrigeration, shipping, handling. 
Use it regularly for the high quality 
buttermilk that your customers 
want. For more information write 


A.D.M.I1., Box AM-1B. 


The convenient, 
economical, concentrated 


dairy food 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Hlinois 
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How to Figure Pounds of Chimney Gas Per 
Pound of Fuel 


HE BOILER IS AN IMPORTANT piece of equip- 
Ten in a milk plant operation. When the fuel used 
to run the boiler is not properly burned expenditures 
that could be converted into savings literally go up in 
smoke. One of the measures that engineers use to deter- 


mine the efficiency of fuel used is pounds of air per pound 


of fuel. 


A simple way in which to determine the weight of 
chimney gas is to measure the amount of air entering the 
furnace by means of an anemometer—provided there is no 
inleakage elsewhere through cracks in brick walls or dust- 
ing doors or cracks in shells, etc. Ash pit doors are com- 
monly left wide open for the admission of air. The 
anemometer is placed in one of the door-ways in accord 
ance with directions given by the anemometer manufac 
turer and the air velocity is thereby measured. Knowing 
the air velocity it becomes comparatively easy after re- 
ferring to air weight tables to compute the total number 
of pounds of air passing through the doors for a period of 
10 hours or 24 hours as the case may be. Divide that 
total number of pounds of air by the total number of 
pounds of fuel burned during the same period of time 
and you have the number of pounds of air per pound of 
fuel. Add one to the quotient and the sum is the num 
ber of pounds of chimney gas per pound of fuel. 


The anemometer method, in recent vears, has how 
ever been largely supplanted by the flue gas analysis 
method. Most plant engineers, these days, are equipped 
with outfits for determining CO, O, and CO, whereas they 
are not likely to be provided with an anemometer. The 
anemometer method is less satisfactory as a general ruk 
because it does not tell us what is the matter with com 
bustion while the flue gas method does tell what is wrong 
if anything. Perfect combustion should always be aimed 
at although it is seldom if ever attained. 


Therefore, taking it for granted that most enginee: 
readers are provided with flue gas analysis outfits, here 
is a formula that gives directly the number of pounds of 
air per pound of combustible: 


18.3.N 
= Pounds of air 





0.525N. + 5CO + 4CO. — 20 


where CO is the percentage of carbon monoxide; 
CO. is the percentage of carbon dioxide; 
O. is the percentage of oxygen; and 
N. is the percentage of nitrogen. 

The method usually followed in determining the per- 
centage of nitrogen is to add the other three together and 
subtract from 100. The difference is the percentage of 
nitrogen. 

Let us take an example to show precisely how the 
formula is applied. The writer has before him an instance 
in which the flue gases contain 11.8% CO; 7.7% O-; 0.2% 
CO; and the coal burned under the boiler is semi- 
bituminous. 


We first find the percentage of nitrogen by adding 
together the three known percentages. We find that th 
total is 19.7%. Subtracting 19.7% from 100% we find that 
the chimney gas contains 80.3% nitrogen. Now we are 
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SAVE TIME...WORK...MONEY! SEND 
COUPON BELOW FOR DETAILS ON THE 


NEW DE LAVAL 





“FOAM-MASTER™ CAN-FILLING VALVE 











FILLS A 40-QUART 
CAN IN 20 SECONDS! 


















NO FOAMING 
... NO PRODUCT LOSS! 











MEETS ALL SANITARY 
REQUIREMENTS! 














seconds! ... with no foaming . . . no product loss! 
The new De Laval “Foam-Master” Can-Filling 
Valve gives you the fastest, simplest, cleanest 
operation ever! . . . handles whole milk, skim- 
milk, cream or mixes . . . and installs easily—any 
place in your plant you want it! 


Streamlined . . . made to meet all sanitary re- 


Can-Filling Valve is simplicity itself . . . has few 
moving parts . . . can be taken down easily for 


fast, thorough cleaning. 











Now... you can fill a 40-quart can in twenty 


quirements . . . the new De Laval “Foam-Master” 








THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York Dept. AMR-6 


Please rush us full particulars on the new 
“Foam-Master” Can-Filling Valve. 





Company _ 
Street Address 
NO. 


Zone 


= ee 











Find out all about it. Just mail coupon now! 


THE OG LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 
OG LAVAL PACIFIC CO. 201 E Millbrae Ave. Millbrae, Calif 
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427 Randoiph St. Chicago 6 


ready to make substitutions in the above formula, and 
this is what we get: 
18.3 x 80.3 





0.525 x 803 + 5x 0.2 + 4x 11.8 — 2 x 7.7 
1470 


75 


18.6 pounds 


It must be remembered, as stated above, that this is 
the number of “pounds of air” per pound of fuel. To it 
we must add one because the pound of fuel itself is added 
to the air and the two together become “chimney gas”. 

We therefore have this as the final result: 


19.6 + 1 = 206 p 
of combustible. 





ds of chi y or flue gas per pound 

The above formula is applicable to coals, oils, wood. 
and even to some gases. It is not applicable to blast fur. 
nace gas or to producer gas. 

In connection with this formula some readers may 
like to know the theoretical amount of air per pound of 
the given fuel in order to determine the excess air in the 
chimney gases. Such a formula, quite similar to the above, 
is as follows: 


18.3N. + 34.8CO — 69.60 





= Theoretical pounds of 
0.525N. + 5CO + 4CO. — 20. 
air per pound of combustible. 

Again, in the event you wish to determine the theo- 
retical pounds of chimney gas per pound of fuel, don't 
forget to add the one pound of fuel itself. Many an error 
has been made in calculations due to the forgetting of 
that important pound of fuel. 


a 
BREEDERS HONOR NORTON, MUSSER 


H. W. Norton, Jr. former Executive Secretary of The 
Holstein-Friesian Association of America, was honored 
at the National Dairy Shrine Club’s annual meeting. Karl 
Musser, former Secretary of the American Guernsey Cattle 
Club, received similar recognition. 


Portraits of both were hung in the gallery of out- 
standing living dairy leaders at the club’s Waterloo, Iowa, 
headquarters. Only seven others have been so honored 
since the Shrine Club was organized in 1949. 


Mr. Norton’s career closely parallels the story of the 
Holstein in America. Born on one of Michigan’s first 
registered Holstein farms, he began working with the 
family herd when the breed was just beginning to estab- 
lish a foothold in this country. 

Named an outstanding alumni by Michigan State, 
he is a former Assistant Dean of Agriculture there. Later 
as Director of the Michigan Bureau of Animal Industry, 
he designed and administered the eradication program 
which brought Bovine Tuberculosis, then a major threat 
to the dairy industry, under control. 

As a breeder, Mr. Norton became Secretary and 
later President of the Michigan State Holstein Association. 
In 1919 he was elected to the Board of Directors of The 
Holstein-Friesian Association of America. 

Mr. Norton remained on the Board until he was 
appointed Superintendent of Advanced Registry in 1928. 
Ten years later he became Secretary of the Association 
and was named Executive Secretary when that office was 
created in 1948. 
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nula, and TEN USEFUL PAINTING HINTS 
Pr IS TO THE MILK PLANT what cosmetics are SAVE TIME es .WORK see MONEY! SEND 


to the ladies. Paint makes the plant look better— 


brighter, more attractive—and has the additional vir- COUPON BELOW FOR DETAILS ON THE 
tue of prolonging life, a virtue, we are sorry to say, that 
we cannot ascribe to the materials in the feminine war bag. N FW D F LAVAL 
The Tropical Paint and Oil Company of Cleveland, 





hat this is 


iel. To it 
F is added | the use of paint in the dairy industry. These recommenda- 
Sa i 


tions deal with the surfaces of 96 different pieces or 
equipment and rooms found in dairy plant operation. 
They range from agitators to case washers, from engine 

rooms to coolers. The type of surface and the conditions 

to which it is subject in daily operation were studied and | 
systems of painting recommended. Fourteen systems were | 
developed to provide for the wide variation in surfaces 
and conditions that prevail. For a copy of the recom- 








Ohio, has put out an excellent set of recommendations on 


iney gas”, 








per pound 


ils, wood, 
blast fur- 





GETS DISCS 
SPARKLING CLEAN 










































































ders may | inendations and systems write to Tropical Paint and Oil | IN 30 MINUTES! 
pound of Company, Cleveland 2, Ohio. . 
air in the 
the above. Accompanying the recommendations is a set of ten 
hints on painting that ought to be pasted right in the | NO DISC DISASSEMBLY! 
plant maintenance book. There is an awful lot more to 
| pounds of | painting than pushing a brush. Here are the ten guides 
that ought to improve the paint job in your plant. NO DANGER OF DISC 
the theo- 1. Occasional touch-up work on washers, where caustic DAMAGE! 
‘uel. don't cleaners are constantly spilled on the surface, will - 
y an error improve their appearance and keep the metal pro- | f ae : 
getting of tected. | “ 
2. Rinse spilled milk off of equipment as soon as pos- | 
sible, as the longer it stands, the tougher it is on the 
SSER coating underneath. 
ry of The 3. Touch up spots where lactic acid may have eaten Now ... dis washing is a quick, effortless oper- 
. honored Ge costing, ation! The new De Laval Disc Washer gets cold 
~ 4. Surfaces should be dry when being painted. milk separator or clarifier discs thoroughly clean 
wei 5. Cold rooms should be allowed to warm up for a day in a matter of thirty minutes! No need to disas- 
~ an or two before painting. | semble! No time-consuming handling! No danger 
loo, lowa, 6. If you have adjoining rooms with different tempera- of disc damage! Insures perfect cleaning. 
> honored tures, be sure the warmer room is painted with a , ; 
moisture resistant paint before the cold room is Find out about all the exclusive, labor-saving fea- 
ov dit painted. Otherwise moisture may be built up in the tures in oa ste De Laval Disc Washer. 
gan’s first wall behind the paint in the colder room and cause Just mail this coupon ...now! 
with the it to loosen from the surface. 
+ to estab- 7. Do not paint floors which are constantly wet, such 
as those in a dairy processing room. 
gan State, ¢ 8. All dairy products should be removed from the room 
re. Later being painted and kept out of the room until the | 
Industry, paint is dry and the room has been thoroughly | 
| program ventilated. 
njor threst 9. When painting asphalt bonded insulation, first put bt OS LAVAL SEPARATOR oe 
a CO: “llc . i oughkeepsie, N. Y. Dept. AMR-6 
— A a coat that will seal in the asphalt and prevent it denienenti:sie Geli aeaiiaiioniae 
ene leeding through and discoloring the finishing coat. as mow De Level Bee Wesker. 
ors of The 10. Do not paint glazed tile or stainless steel. P 
Like so many of the problems that confront the dairy Street Address 
il he was industry, painting in the milk plant has its own peculiar , : enn 
y in 1928. | characteristics. The presence of moistures, the corrosive ™ = e 
Association j action of strong cleaning compounds, and the delicate * 
office was § flavor of the products involved place a premium on work- 
able painting techniques and schedules CE ee 
q a scenedules. | DE LAVAL PACIFIC CO. 201 £ 
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You Salvage 
_ Costly Tubing 





{WHEN YOU CHANGE 
><] A-P-C 
? SANITARY 





You can easily remove A-P-C Ferrules from the tube 
and ferrules and tubing can be re-used again and again. 
Existing tubes can be sawed with hair-line accuracy to 
smaller lengths and old or new ferrules can be quickly 
applied . . . no waste of tubing . . . no discarded ferrules 
when you change your sanitary line set-up. 

It’s not only the A-P-C Expander Process that performs 
this cost-saving trick; it’s the A-P-C Ferrule Puller as 
well. Both are A-P-C firsts. And both are mighty prac- 
tical reasons for standardizing on A-P-C Stainless Steel 
Fabricated Fittings — all the way through your plant. 





Picture above shows A-P-C The arms of the clamp are next 
Ferrule Puller and Adapter. placed in back of the hexagonal 
Adapter is placed at end of nut which is used simply to 
Puller Screw and inserted in secure purchase. A few turns of 
ferrule to be removed. clamp and ferrule is free, ready 


for installation on another tube 
or even for re-use on same tube 
end. 


Do you have your copy of the A-P-C 
Catalogue of Fittings and Valves? 
If not, send for it today. 


ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE e WAUKESHA, WISCONSIN 
100 


Epoxy Resins 
Corrosion 


OBODY KNOWS HOW MANY hundreds of thou. 
N sands of gallons of paint are used each year to 

protect and brighten the 15,000 plant structures 
and 190,000 vehicles in the dairy industry. Regardless of 
the total paint used in the industry nationally, each dairy 
operator knows how much he uses, what it costs him to 
paint, and how long the protection lasts. It’s a part of 
his overhead and, sometimes, a sizeable part. 


The paint and chemical industry through the years 
has constantly been on the lookout for new, longer-lasting, 
less expensive protective coatings. Resin and Chinawood 
oil varnishes, alkyds, rubber enamels, phenolics and chlo- 
rinated rubber paint bases are some of the familiar sub- 
stances used. Some of them still retain their places as 
popular corrosion-resisting coatings. Newest addition to 
this long line of materials is a family of bases called 
“Epoxy.” 


In an address delivered before The Rocky Mountain 
Chapter of the National Association of Corrosion Engi- 
neers in Denver recently, A. G. Sternberg, technical direc- 
tor of the Steelcote Manufacturing Company, St. Louis, 
Missouri, explained the nature and character of epoxy, 
the substance that sets the new paint apart. 

Derived from petroleum, epoxy resins give paint 
greater chemical resistance, adhesion and flexibility. Fur- 
thermore, the epoxy resin combines in one finish the out- 
standing characteristics found in many other finishes. 

He declared, “The chemistry of epoxies is very in- 
volved, but in short the internal structure contains “ether” 
type linkages instead of the “ester” type usually found in 
protective coatings. The ether type is the most stable 
known to organic chemists. This explains the high resist- 
ance to attack by water, alkali, aromatic and aliphatic 
hydrocarbons, alcohol, esters and ketones as well as a 
wide variety of other chemical.” 

Understand? 

Epoxies, Mr. Sternberg reported, have high chemical- 
and water-resistant properties. They are light-colored and 
may be tinted with almost any chosen color. The finish 
itself is exceedingly resistant to ultra-violet light. 

There are five basic paint formulas in the epoxy 
group, all of which are designed to do a special job. They 
are: Epoxy Esters, Epoxy Amines, Epoxy Polyamides, 
Epoxy Ureas, and Epoxy Phenolics. 

While no finish is a cure-all, “epoxies come as close 
as any we know today and have many advantages and 4 
wide variety of uses,” Mr. Sternberg said. “They have 
excellent general chemical resistance, both to acids and 
alkalis; they cure to a hard, durable finish; they are rela 
tively easy to apply; and they may be modified to have 
specific resistance to still wider ranges of chemicals.” 

For maximum corrosion-resistance to water, salt, acid, 
or alkali on a surface which may be allowed to dry, 4 
structural steel and the exteriors of tanks, Mr. Sternberg 
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Promise Improved 
Resistant Paints 


recommends three coats. The first (after cleaning) should 
be a rust inhibitive coat; the second, a moisture barrier 
coat; and the third, a decorative coat. In the interests of 
economy, the last coat can be eliminated, he says. The 
most durable first coat, in his opinion, is the Zinc Dust 
Epoxy Coating, principally because of the metal-protecting 
qualities of zine powder in combination with the epoxy. 


Zinc forms an excellent protective coating on metal. 











EPOXY ESTERS: 
Retain color well, dry speedily and well, resist 
chemicals, detergents, mild acids and alkalis, 
aromatic and aliphatic solvents, and furnish a 
hard, yet flexible surface with excellent ad- 
hesion. 

EPOXY AMINES: 
Resist all solvents except the chlorinated types 
and have good resistance to other chemicals as 
well. Will withstand high impact and more 
than normal abuse on structural steel, although 
somewhat more brittle than either epoxy esters 
or epoxy polyamides. Contains a curing agent 
which can be toxic to some people. 

EPOXY POLYAMIDES: 
Hard, durable, flexible films—most versatile of 
the epoxy groups. Outstanding air dry finish 
for resistance to acids, alkali and other chemi- 
cals, abrasion and solvents. Have withstood in 
tests, the equivalent of ten years of rain and 
sun exposure. Can be applied over wet (water) 
surfaces. 

EPOXY UREAS: 
Give a flexible, chemical, mar- and abrasion- 
resistant film, with extreme adhesion and good 
color retention. Normally used for original 
product finishes, such as the primer on the 
inside of a washing machine or on laboratory 
furniture. 

EPOXY PHENOLICS: 
Characterized by alkali-resistance, flexibility and 
adhesion, acid-resistance and hardness. Used 
to line tank cars. Example: tank car lined with 
epoxy phenolic for General Tire to hold Latex. 











Mr. Sternberg says, “We have obtained the best re- 
sults for anti-corrosion by using a coating of Zinc-Dust- 
pigmented Epoxy finish against the metal to take care of 
what moisture does get in and then putting as good a 
coating over this as possible to permit as little moisture as 
possible to enter, thereby improving the over-all life.” 

A paint distributor told American Milk Review that 
paints with the epoxy finish cost approximately one-third 
more than other paints. However, the additional cost must 
be measured against the protective value of epoxy paints. 
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STRAHMAN VALVES, INC. 





. 


16 HUDSON STREET 
NEW YORK 13, U.S.A 











40’ HIGH 30” WIDE 38” LONG 
HOLDS 160 QUARTS (PURE-PAK 


The Bally dairy case that gets you 
display space in retail stores 


Takes less space than your desk, but what a powerhouse 
for sales! Junior gets you in stores where space is sacred 
...and gets you the best display location on the floor. 
It can be used as an island display... it fits anywhere 
... Place it near checkout counter or at end of aisle. It 
sells milk all day long. 





LOW IN PRICE .. . because it’s mass produced by qual- 
ity controlled modern manufacturing methods in one of 
the world’s most complete refrigerator factories. 


Case and Cooler 
Bally, Pennsylvania 


Company 





Dept. A-66 
Bally Case and Cooler Company, Bally, Pennsylvania 


PLEASE SEND COMPLETE INFORMATION ON DAIRY BOY JUNIOR 


Name 








Company 





Street 
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| 
| 
| 
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| 
| 
| 
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Surplus Production 
in Milk Market 


Eastern Milk in Manufacturing Channels Is Burden 
on Mid-west Producers 


duction in the volume of government purchases 

of dairy products under the price support pro- 
gram, the dominant factor in today’s milk market is the 
ability of American dairy farmers to produce more milk 
than the market can absorb. Not only are the farmers 
producing more milk—1955 saw a new high of 1235 
billion pounds—but a larger proportion of the milk is 
being offered for sale through commercial channels. Milk 
marketed by farmers as milk or cream in 1955. totaled 
108.5 billion pounds, the largest quantity ever sold from 
farms in the United States. 


LY scsi OPTIMISTIC REPORTS concerning a re. 


The government purchase program continues to bowl 
along at a fantastic, even though slightly reduced rate. 
Purchases of dry milk, for example, were 624 million 


pounds last year, a volume that amounted to 42 per cent | 


of the total production of the product. Butter purchases 
amounted to approximately 180 million pounds, cheddar 
cheese 157 million pounds. The butter purchase was 
down by 33 million pounds over the previous year, but 
both cheddar and dry milk were up, the latter by 100 
million pounds. 


One bright spot in the picture has been the practi- 
cal elimination of the huge butter surplus in government 
hands. On April 30 USDA announced that all of Com- 
modity Credit Corporation butter stocks were committed 
for use through various outlets. This was one of the 
major goals the Secretary has been working toward since 
he took office. 


Fluid markets have shown a consistently inelastic 
structure. Increases in fluid milk consumption have fol- 
lowed from increases in population rather than from per 
capita consumption gains. Although there has been some 
slight advance in per capita consumption, the over-all re- 
quirements of specific markets remain at pretty consistent 
levels. Between 1949 and 1954, a five-year period, per 
capita consumption in 18 major northeastern markets had 
a maximum variation of 5/100ths of a pint. This maximum 
was present in only one of the 18 markets. Two markets 
showed a 4/100ths decline, four showed a 3/100 change. 
The inelasticity of the fluid market and the elasticity of 
the manufactured market are shown by the figures for 
New York over the last 10 years. The market absorbed 
from the milk shed as fluid milk 263 million pounds in 
April 1946, 253 million pounds in April 1951, and 26 
million pounds in April 1956. The market absorbed for 
butter churning 21 million pounds in April 1946, 26 mil- 
lion pounds in April 1951, and a thumping 96 million 
pounds in April 1956. These figures become more spec 
tacular and more revealing when they are translated into 
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Still Major Factor 


percentages of the total supply. In April 1946 fluid milk 
was 50 per cent of the total supply, in April 1951 it was 
39 per cent of the total, and in April 1956 34 per cent. 
Milk going into butter was four per cent of the total sup- 
ply in 1946, four per cent in 1951 and a startling 12 per 
cent in 1956. 

This fact of an increasing amount of milk going into 
butter is the real justification for the complaints that come 
from the Mid-west. Mid-western milk cannot compete 


REGIONAL CHANGES IN MILK PRODUCTION 
BETWEEN 1940-41 AND 1954-55 














[_] vtcrease 


INCREASE LESS 
THAN 20% 





INCREASE 20% 
OR MORE 


with New York milk for the fluid market, but New York 
milk going into butter can and does compete with a major 
outlet for Mid-western milk. 


The argument, of course, is that New York is carry- 
ing a large amount of surplus that rightfully belongs to 
other markets such as Philadelphia. Dr. Pierce’s article 
in the American Milk Review and resultant letters printed 
in the issue illustrate this controversy. Whatever the 
merits of the argument the fact remains that the low per- 
centage of fluid milk use in relation to total production 
creates a wide spread between the Class I price and the 
blend price. The Fluid Milk and Cream Report for April 
1956 shows a Class I price in New York of $5.48 and a 
blend price of $3.99—a difference of $1.49. In Philadel- 
phia the Class I price was $5.19 and the blend $4.66-— 
a difference of $0.53. In the Quad Cities the Class-I price 
was $4.16 and the blend $3.62—a difference of $0.54. In 
Milwaukee the Class I price was $3.92, the blend $3.78— 
a difference of $0.14. 


The implication is that New York’s high Class I price 
has encouraged production far in excess of the market's 
fluid requirements, resulting in a substanital surplus that 
has gone into manufacturing channels or the charge that 
New York is getting surplus that rightfully belongs to 
other markets has some basis in fact. 

In either case there is a durn site more milk pro- 
duced than the market needs, which seems to be the big 
face on the totem pole for the country as a whole. 
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GOLDEN 
GUERNSEY" 
MILK 

is backed, by a NATIONAL 
SALES PROGRAM 


if 


SUA 
QU 


———— 


Golden Guernsey, compared with average market 
milk, contains up to 15% more protein, 20% more 
Vitamin A, 11% more solids, 19% more butterfat, 
14% more energy value. This nutritional superiority 
is vigorously promoted by an active coast-to-coast 
sales program under Golden Guernsey, Inc. 


Extensive merchandising and advertising at local as 
well as national levels are constantly increasing con- 
sumer demand for the milk with ‘‘more of every- 
thing good”. In addition, Golden Guernsey repre- 
sentatives are on call to help in solving problems of 
production, to develop new methods of maintaining 
quality, and to aid in reducing distribution costs. 


Phenomenal growth in sales of Golden Guernsey 
Milk is testimony to the efficiency of the organiza- 
tion that stands behind it, as well as the superior 
quality of the product. You owe it to yourself to get 
the facts. Write today for free information about ac- 
tivities of the national Golden Guernsey program. 


*"Golden Guernsey” is the registered trademark of Golden Guernsey, Inc. 


MAIL COUPON 
TODAY! @# 











GOLDEN GUERNSEY, INC. 
75 Main St., Peterborough, N. H. 
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° ° nated, where issues can be discussed 
Dairy Industry Committee Serves for the purpose of finding common 


ground that will serve as a basis for 


as Legislative Watchdog pacnnnle che. 


Congress and a multitude of Goy- 
HE DAIRY INDUSTRY is a organization is the Dairy Industry ‘ment agencies are daily sources of 
composite term that more often Committee. legislation, regulation and information, 
than not has little practical mean- hese same agencies are constantly 
ing. Because it is made up of a 
number of highly specialized sub- 
industries such as fluid milk, butter, ice 
cream, etc., each with its own peculiar 
problems and requirements, the dairy 
industry is more of a collection of 


The Dairy Industry Committee is . 6 , 
? ’ seeking information or counsel from 


the industry. While the Dairy Indus. 
try Committee does not speak on 


a group of eight national dairy asso- 
ciations, whose members are primarily 
engaged in processing and distributing 
dairy products and the necessary 
equipment and supplies. Its function 
is to act as an agency where informa- 


matters confined to a particular group, 
it acts as a clearing house to give and 
get information involving the industry 
as a whole. 


smaller industries than a single com- tion can be assembled and dissemi- 

















prehensive industrial entity. With headquarters in Washington, 
In certain tightly circumscribed The following make up the D. C., under the direction of Melvin 
areas there are organizations with in- Dairy Industry Committees: E. Brightman, the Committee follows 
dustry-wide points of view, the Na- aE aE eae daily developments and _ activities in 
tional Dairy Council, the American National Cheese Institute the Federal government. 
Dairy Association, and the 3-A Stand- National Creameries Associa- When an issue has been raised, 
ards Committee are the principal tion either within the industry or by some 
groups that come to mind. There is American Dry Milk Institute Government agency, upon which a 
only one organization in which the Evaporated MGk Association policy has not already been estab- fone 
potential power of the dairy industry Milk Industry Foundation lished, it is referred to an appropriate cons 
is coordinated so that it can speak itemttionel Association of DIC subcommittee for consideration —_ 
with a single voice on broad questions Ice Cream Manufacturers and recommendation. Such recom- | the 
possessing a common interest for all Dairy Industries Supply Ass'n mendations are subsequently consid- me 
segments of the milk business. This ered by the full DIC, composed of ge 
pres 


PAPER OR GLASS - Your Choice of the Industry’s Finest! A 


BARKER Extra-Feature WIRE CASES) « 


You can always be sure of extra value 
and extra features in every Barker Case 
you buy. Long years of Barker experi- 
ence as the largest exclusive builders of 
wire milk bottle cases guarantee com- 
plete and lasting satisfaction — beginning 
with prompt delivery through many years 
of service. Newest Barker industry-wide 
“hit,” is the incomparably rugged No. 
118MP Sheet Metal Corner Case with 
the “2 in 1” corner—full strength smooth 
wire corner on the inside for carton 

















safety, and extra wide 3’’ sheet metal Jus 
“‘wrapped-around’” corner strips on the 1 
outside for long case life. ten 
On 
For multiple quart containers, Barker an 
offers the widest variety of sizes and | 
many exclusive construction features .. . Vl CASE va 

bottom and top stacking, with stacking No. 8511-A-2 6 OBLONG 1/2 GAL. : 
ears guaranteed for the life of the case; Pag ~—— wires grate a —~ ¢ 

. : . . P 40 t t i roper spa 

No. 118-MP 16 QT. OR 91/2 GAL. PAPER CARTONS jug-saving protection with “doublet” of bemween jugs to prevent bumping. Raised bottom 
“‘sleeve-type’’ compartments. instead of an ordinary grid bottom, protects [¥9° of 
“— 4 |” T r il St h from “dropping” damage .. . . a big factor in ( 
in wo u ren Buy ‘‘Barker’’ and be sure of job- er, Soe 6 clon % ok. @ e) 
es - engineered cases that will save you F stacking. oll ; I 
Corners Built: Into One one No. 8511-A-3 6 oblong 1/2 gals., for inverting ef 
a bottles, top stacking f 
I 
Nou Two Barker Factories to Serve You Better | 

° ° — 

STANDARD OF THE INDUSTRY “The Case of Perfection with Corner Protection 

656 SEVENTH ST. KEOSAUQUA, IOWA 
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DIC ACTS AS LIAISON WITH GOVERNMENT 


four representatives from each of the 
constituent associations. When, as a 
result, a decision has been reached, 
the necessary action is taken. This 
may be in the form of a press release, 
a statement to the proper agency, a 
presentation before an appropriate 


A daily Profitable market for ice cream 
and frozen foods on regular route runs with 


Quirk 


ICE CREAM CABINETS 





Just a few cents per day to operate. Plug into any plant 
110 v. outlet for overnight refrigeration. Holds low 


temperatures throughout day's run. 


One time loading . . . keep products in truck cabinet safe 
and fresh until sold . . . no double handling. Save 


valuable plant storage space. 


Check these Exclusive Features 





Dairy industry Committee— 


body, a personal contact or be done in 
some other way. 

DIC deliberations become a forum 
which permits thorough discussion of 
any conflicting opinions. The result is, 
usually, the establishment of an in- 
dustry-wide viewpoint. 








® Exclusive Automatic ® 3 Wire Grounded Plug. 
h Model 709 Front 
Counter Balanced Lid. ® Baked Hammertone ee. Sets ; on 
* Molded Plastic Plug Type Finish, With Rust Resisting ledge to right of driver. 
Inner Lid. Undercoat. 
. a Is to fit t - 
® Extra Thick Zinc Coated ® Latch Handle Positioned ep = tg erly a 
Eutectic Plates — Inner on Lid Out of Aisleway. inets designed to fit 
Liner and Plates Are ® Highest Quality F-22 ——— —— 
. . nm oo 
Integral Watertight Unit Compressor — Many ion —, y 
Easy Cleaning. Extra Features. 








For complete information write today to 
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MANUFACTURING CO. 


3383 East Layton Avenue 
CUDAHY, WISCONSIN 





The DIC office works as a part of 
the Washington scene. Thousands of 
bills are filed in Congress annually. 
Regulations and information are issued 
daily by the various Government agen- 
cies. 


The Dairy Industry Committee re 
ceives all of this information daily, 
studies it and selects the items having 
a direct or indirect bearing on the 
dairy industry. Urgent matters are 
transmitted to the affected or appro- 
priate DIC association or subcommit- 
tee immediately by phone or telegram. 
Issues that are not urgent and those 
requiring detailed analysis are trans 
mitted by an Letter. 


analyzed and 


Information 
Congressional bills are 
disseminated promptly by means of 


a legislative bulletin. 

The Dairy Industry Committee is 
hold it 
together, to synthesize the diverse in- 


primarily a _ coalition. To 
terests that are represented is a deli 
The skill with which Mr. 
Brightman has maintained the indus- 


cate task. 


try concept, coupled with a respon- 
sible and enlightened self-interest by 
the member groups has produced a 
working organization whose influence 
is far greater than its fame. 


: 





Wy 
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Milk Companies’ Stock Seen as 
Good Investment Buy 


IVIDENDS in the dairy in- 
dustry have been consistently 
good, even during depressions, 

according to a Standard & Poor in- 
vestment report called “Meat 
Dairy Products.” 


and 


Standard & Poor is a firm of market 
analysts specializing in industrial sur- 
veys for the guidance of investors. 
“Meat and Dairy Products” is a de- 
tailed, cold-turkey study that gives 
an objective appraisal of the dairy 
industry. 

The report leaves the strong im- 
pression that the dairy industry offers 
opportunities for relatively 
profitable, long-term investment. 


secure, 


“Meats and Dairy Products” pre- 
sents facts and figures that indicate 
what areas of business operation and 
management are significant to the po- 
tential investor. Among these are 
inventory policies, employment and 


wages, sales records, profit margins, 


How to clean 
“take-down’’ fittings 
and “‘in-place’’ lines 

— TOGETHER 


Why clean tubing, fittings and parts by hand when you 
can do it easier, faster and get a better job with pump 


recirculation? 


With this Cherry-Burrell single- or double-duty cleanup 
unit, all you do is put your “take-down” pieces in the wash 
tank ... turn on the “Flexflo” pump .. . and get thorough 
rinsing, cleaning and sterilizing by recirculation. 


If you want to clean “in-place” circuits at the same time, 
you merely direct pump discharge through your C-I-P lines 
before it enters the tank to clean and sanitize “take-downs.” 


Why you get cleaner parts 


Forceful, Turbulent Flow of cleaning solutions assured by 
narrow tank width, powerful pump pressure. 
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dividend policies, net income ratios, 
and stock market action. 


According to the report, inventory 
policies in the dairy industry are con- 
sistent. It of the 
large dairy products companies are 
valued at the lower of cost or market. 
This involves little risk on that part 
of output sold as fluid milk, since the 
time lapse between receipt and de- 
livery to the ultimate consumer can 
be measured in hours.” Sharp inven- 
tory losses as have been experienced 
in the past are currently prevented by 
government support price policies, de- 
signed to assure the farmer a floor on 
milk sold for manufacturing purposes. 
This is accomplished, the report con- 
tinues, through Department of Agri- 
culture purchases of manufactured 
products at designated prices. 


says, “Inventories 


“The rapidity of inventory turn- 
over .. . reflects the large proportion 
of output sold in the form of fresh 
milk, where vulnerability to rapid 


"4 


spoilage renders imperative speedy 
delivery to the ultimate consumer, 4 
slower rate of turnover characterizes 
companies which do a larger business 
in less perishable lines.” 
Employment and wages from 1947 
to 1955, inclusive, show a. steady, 
year-by-year decline in the number of 
workers and a correspondingly steady 
rise in the weekly and hourly earnings, 





Production Weekly Hourly 
Workers Earnings Earnings 
th d. Dollars —_— 
1955 79.8 72.48 1.670 
1954 80.2 69.95 1.609 
1953 80.7 68.05 1.550 
1952 82.7 63.80 1.450 
1951 86.8 60.83 1.370 
1950 90.3 56.11 1.261 
1949 91.4 54.61 1.219 
1948 98.5 52.26 1.151 
1947 101.5 47.54 1.038 


Dairy products sales, in the same 
period, have been in a fairly per- 
sistent uptrend, attributable to prod- 
uct diversification and population in- 
crease, says the report. 

Profit margins in the older, larger 
dairy products concerns tend to be 
quite stable, according to “Meat and 
Dairy Products.” War-stimulated sales 
permitted considerable improvement 
in spreads by 1943. High raw ma- 
terial costs tended to narrow the 


Complete Submersion of largest separator or clarifier disc 
stacks assured by proper tank dimensions. 


No “Tight Squeeze”’ to get in 10-ft. lengths of tubing, largest size 


CHERRY-BURRELL 


separator or clarifier disc stacks, fittings and small parts. 


For full details of this swift-draining, work-saving, parts-protecting 
Pump Recirculating Cleanup Unit, see your Cherry-Burrell Representative 
or write for Bulletin G-511. 


oo oe oe eo | 


427 West Randolph Street, Chicago 6, Illinois 


Dairy * Food © Farm ¢ Beverage * Brewing © Chemical ¢ Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 
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DAIRY PRODUCTS — EVAPORATED MILK—— 
Arden Beatrice Fairmont Foremost Knudsen National 
Farms Foods Borden F D Creameries Dairy Carnation Pet Milk 
High Low High Low High High High Low High Low Low High Low Low 
1955-. 162 119 ‘4128 4108 144 13.2 — —_ 28 146 mon -- 46 126 123 4100 163 107 
1954.. 14.0 93 129 95 141 108 140 £110 18.8 8.1 9.2 60 162 112 £119 710 145 91 
193. 9.4 74 110 88 131 ii. 16.9 148 12.3 8.2 6.1 49 143 122 1.3 6.5 85 69 
1952. 119 90 109 92 133 121 -—- 389 anno os 6.1 5.9 142 115 8.5 70 4102 88 
1951. 183 136 105 52 125 110 ioe a aes somes 7.8 6.7 124 107 100 74 101 62 
1950.. 7.4 5.1 1.7 65 111 96 146 121 oes ane 5.9 5.0 9.7 7.0 5.7 4.2 64 38 
1949.. 6.8 42 6.6 31 10.0 75 118 1.7 aon one 5.2 4.0 7.5 5.1 5.2 3.3 5.5 3.8 
1948. 13.6 8.0 4.8 34 10.0 84 17.6 12.2 ovine sims 5.4 48 7.9 6.1 6.0 4.5 6.7 5.0 
1947. 4919.1 71 9.7 5.6 10.6 8.2 9.0 8.0 owe one 7.5 6.2 10.3 7.0 8.4 6.5 5.0 34 
1946... 83 4.5 7.3 46 123 9.1 6.2 6.0 stein one 5.3 36 i111 74 139 92 130 85 
1945.. 15.2 6.6 10.9 68 158 116 143 106 one ems ania -- 168 106 167 i116 147 94 
1944.. 7.2 45 132 105 145 119 130 #«115 in ante ans — 2 90 144 123 166 12.7 
1943__ 4.7 09 102 74 138 101 103 7.8 anaes ome ones — mn 70 150 114 102 91 
1942, -- 8.2 63 115 9.4 6.7 4.9 ene isin sos sii 7.7 6.5 9.9 8.3 88 6.2 
7 -_- 7.3 54 112 9.6 78 6.9 one ou one comes 8.1 64 111 8.8 8.0 6.2 
tRatio exceeded 50 not calculated. *Includes domestic subsidiaries only. *Parent Co. only in 1953 and subsequent years. ‘Esti- 
mated. 


DEFINITION: High and low calendar year market prices divided by net per common share. 


spreads in 1946-1948, but the trend 
was reversed in 1949. Margins nar- 
rowed again in 1951 because of in- 
creased costs and didn’t perk 
until 1953. 

Standard & Poor reports that the 


dairy industry has consistently _re- 


up 


ported net profits in the past two 
decades. Percentages of sales carried 
through to net income were in a fairly 
consistent downward trend from about 
1939 through 1945 because of heavy 
1947, higher costs and 
larger depreciation provisions shaved 


taxes. In 


the net. Some inventory write-downs 
were an additional depressant in 1948. 





509 Front Ave. 


Joun Woop Company 


Superior Metalware Division 
St. Paul 3, Minn. 


Increased taxes and narrowed margins 


pared the net in the three years 
through 1952. 
In more recent years, dividend pay- 


ments by evaporated milk companies 
became more conservative in relation 
to earnings, while those of the dairy 
companies were liberalized. 

The report shows that the dairy in- 
dustry has a high price-earnings ratio. 
Borden and National Dairy lead in 
this respect. In recent years Foremost 
has been highest, reflecting specula- 
tive interest. Price-earning ratio is the 
relationship between the price of a 
share of stock on any given day and 


Suni 


CREAM CANS * 








the earnings per share of stock as re- 
ported in the last previous annual re- 
port of the company. To arrive at the 
price-earnings ratio, divide the price 
of the stock by the earnings. 

For example, Beatrice Foods Co. 
reported net earnings of $4.51 per 
in its latest 
Beatrice Foods stock 
was selling for $32.50 a share on Mon- 
day, May 21, 1956. The price-earn- 


share of common stock 
annual report. 


ings ratio, therefore, when the stock 
market closed that day was seven, or 
$32.50, the price of a share, divided 
by $4.51, net earnings. 


(Please Turn to Page 126) 


Make your choice in dispenser 
cans Superior—for greatest san- 
itation and unrivaled ability to 
stand-up in service. 


WIRE CRATES for paper and glass bottles * MILK CANS * 
HOODED and OPEN PAILS * 


Metalware for the Dairy Industry 


STRAINERS 
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By BETHUNE JONES 


apitols 








MICHIGAN: 
Laws Liberalized on Dispensers, 
Grade A 

A bill enacted by the Michigan 
legislature amended the state law on 
milk dispensers to allow the dispenser 
to be in another room other than 
where the milk is served and to re- 
quire date of pasteurization on the milk 
can. 

Also given final legislative approval 
was a bill providing less stringent 
Grade A milk requirements after July 
1, 1957. 

FLORIDA: 
Price Cuts, Absorbed by Producers, 

Blamed on De-Control 

An investigation into a price break 
of 2 Palm Beach 
County milk prices was recently or- 
dered by the Florida State Milk 


cents a quart in 


Commission. 
The move followed complaints by 
a half-dozen dairymen in the area that 


Florida Refuses to Reinstate Controls 
Michigan Liberalizes Dispenser Rules 
Massachusetts to Investigate Own Milk Board 
New York Bars Free Milk for Families on Relief 


Unusual Unfair Trade Practice in South Carolina 


the price cut, in its entirety, was being 
passed back to them. It 
after a plea by representatives of pro- 
ducers that the rescind 
its October 1 price control moratorium 


also came 
commission 


and reassume price fixing authority. 


The commission was told the Palm 
Beach price cut went into effect April 
6, after the Milk Producers 
Association of Dade County entered 
the Palm Beach County market. Local 
distributors, the commission was _ in- 


Home 


formed, were forced to follow suit 


and reduce prices. 


L. K. Nicholas, Jr., commission ad- 


ministrator, directed to make 
arrangements for an “investigative 
hearing” in West Palm Beach to give 
producers in the area an opportunity 


to amplify their complaints. 


was 


Although producer representatives 
appearing before the commission pre- 
dicted “chaotic conditions” in the milk 
industry would develop quickly unless 


price controls are restored, Commis. 
sion Chairman C. Raymond Lee said 
he felt the price moratorium should 
continue until there more eyj- 
dence of its effect on the industry. 


was 


“There have been price breaks jp 
Dade and Palm Beach counties,” he 
said, adding that the trouble there 
was caused by the industry, not by 
the commission. 

“If we restore price controls now,” 
he said, “the industry will tell the 
people, ‘we wanted to give you cheap 
milk but the wouldn't 
let us.” 


commission 


On its own initiative, the commis- 
sion last fall instituted a one-year mor- 
atorium on price controls throughout 
the state. The state milk code, how- 
the control 
over virtually every other aspect of 
milk production and distribution. 


ever, gives commission 


Such controls were just lifted by 
the commission in Dade, Broward and 
This 
taken in compliance with a_ petition 
signed by 65 per cent of the milk 
producers in that marketing area. 


NORTH CAROLINA: 
Class Ill Formula Revised 


Monroe counties. action was 


A new formula was recently ap- 
proved by the North Carolina Milk 
Commission for fixing the producer 
price of Class III milk, which is Grade 
A milk for which distributors are un- 
able to find a market in a_ higher 
classification and is used for manufae- 
turing purposes. 

The price, under the new formula, 
will be the average of prices paid for 
manufacturing milk by Carnation Co., 
Statesville; Kraft Foods Co., West 
Jefferson; Yadkin Valley Dairy Coop- 
erative, Wilkesboro; and Borden Co., 
Chester, S. C. 





Established 1937 
3417 14TH AVENUE 





QUALITY WRENCHES 


Complete Stock of 


All Standard 25H 
Sanitary Nut Wrenches 


Made of Hi-Tens Aluminum Alloy 


WRITE FOR QUOTATIONS 


Kenosha Brass & Aluminum Foundry 


KENOSHA, WIS. 





What is the Double Feature 
which gives FEDERAL FILLERS 
their top-notch efficiency ? 


1. Federal’s famous ‘Vacu-Matic’ Valve 
2. Federal’s famous ‘Quik-Clean’ Cappers 


For full details on these features which make 
FEDERAL FILLERS your best “buy” — write to 


FEDERAL MFG. COMPANY 


1117 S$. SECOND ST. 


MILWAUKEE 4, WISCONSIN 








108 





American Milk Review 


IDAH( 
Court 
But 
Rul 
tution 
vertisi 
which 
ness, 
annou 
he wi 
state 
state 
tent ¢ 
Th 
plaint 
doing 
again 
Peter 
don ‘ 
cutin: 
Co 
act | 
teres! 
that 
not 
Ther 
agail 
arbit 
Cc 
the | 
from 
teste 


~ 


less | 
the 
quir 
ju 
dum 
stitu 
that 
eng: 
and 
able 
prow 
unv 
wot 


MA 
Ins' 

{ 

' 
tee 
rulj 
Fri 
mil 
ins 


tol 
pre 
sal 
reg 
ch: 

the 
| ins 


as] 





Ju 


Commis- 
Lee said 
m should 
more eyj- 
lustry, 

breaks jn 
nties,” he 
ble there 
y, not by 


‘ols now.” 
| tell the 
you cheap 

wouldn't 


> commis- 
year mor- 
hroughout 
de, how- 
n control 
aspect of 
ition. 


lifted by 
y»ward and 
‘tion was 
a petition 
the milk 
area. 


| 

‘ently ap- 
lina Milk 
producer 
h is Grade 
rs are un- 
a_ higher 
manufac- 


v formula, 
s paid for 
iation Co., 
Jo., West 
iry Coop- 
den Co., 





-ure 
ERS 
cy? 
lve 

ppers 


NY 


CONSIN 





el 


k Review 





IDAHO: 
Court Upholds Right to Sell Low 

Butterfat Milk 

Ruling that Idaho cannot consti- 
tutionally prohibit a dealer from ad- 
vertising and selling low-butterfat milk 
which meets standards of wholesome- 
ness, District Judge Merlin S. Young 
announced in Boise in late April that 
he would permanently enjoin various 
state officials from enforcing a 1955 
state law regulating the butterfat con- 
tent of milk. 

The move resulted from a com- 
plaint filed last year by Willis Coffin, 
doing business as Economy Milk Co., 
against State Health Director L. H. 
Peterson, State Attorney General Gray- 
don W. Smith and Ada County Prose- 
cuting Attorney Blaine F. Evans. 

Coffin had argued that although the 
act purports to serve the public in- 
terest, it bears no relationship and 
that the sale of low-butterfat milk is 

health. 
restraint 


public 
the 
unreasonable 


not detrimental to 
Therefore, he claimed 


him and 


against was 
arbitrary. 

Coffin sought an injunction against 
the act’s being used to prohibit him 
from selling his product, “Lo-Cal,’ 
tested at a butterfat content of not 
less than 2 per cent, but also less than 
the 3.25 per cent which the act re- 
quires as a minimum. 

Judge Young held in a memoran- 
dum decision that the act was uncon- 
stitutional and void on the grounds 
that it deprived Coffin of the right to 
engage in a lawful private business 
and that the measure was unreason- 
able in prohibiting the sale of a milk 
product which was not shown to be 
unwholesome when proper regulation 
would suffice. 


MAINE: 
Institution Milk Purchases Exempt 
from Control 

State Legislative Research Commit- 
tee recently asked for an up-dated 
tuling from State Attorney General 
Frank F. Harding on whether state 
milk price controls apply to state 
institutions. 

A subcommittee had earlier been 
told that rulings by two of Harding's 
predecessors to the effect that such 
sales are exempt never 
the State Bureau of Pur- 
chases. It was brought out that despite 
these rulings, in 1949 and 1951, state 
institutions have bought milk without 
asking bids and the price has been 


apparently 
reached 


June, 1956 


XUM 


that set by the State Milk Commission 
for retail sales to the public. 

Roy U. 
legislative research group, said a new 


Sinclair, chairman of the 


opinion by the attorney general would 
serve as a guide to all interested par- 
ties, including the state purchasing 
agent, institution superintendents and 
milk dealers. 

State Purchasing Agent J. R. Dyer 
had said he never knew the earlier 
opinions existed, and would call for 
bids on the next milk purchases if they 
are re-affirmed. 





DOERING PATTY-PRINT MACHINES are a 


“must” for plants desiring the most 
modern and cost-saving method of con- 
verting butter into attractively embossed 


patties at high rates of speed. 


Doering also manufactures 5 sizes of time- 
tested BUTTER PRINT machines, capacities 
200 to 5,000 Ibs. per hour. 


Write for Catalogs 


Cc. DOERING & SON, 


1375 W. Lake Street 


























DOERING 


PATTY -PRINT Pig BUTTER-PRINT EQUIPMENT 


MARYLAND: 


Company Contests Baltimore Ban 

of “Outside” Ice Cream 

The Baltimore City Council is con- 
templating a proposal that would re- 
quire all ice cream manufacturers to be 
licensed before their products could 
be sold in the city. The proposal 
would specifically extend to manu- 
facturers outside the city a set of 
sanitary controls which Baltimore has 
exercised over all ice cream actually 


sold in the city since 1917. 


ror- Fam at-lalei c= 
ak- Mol eneclen 
rok an aot 


ho: Bem © hdd 


PATTY -PRINT 
machine 


CAPACITY 400 POUNDS OF 
PERFECT PATTIES PER HOUR 


®@ 100% Automatic 
Efficient 
Economical 

Low Cost Opera- 
tion 

Accurate Weights 
Self - Synchroniz- 
ing 

Patties Sharply 
Separated 
Sanitary 

Durable 


DOERING ‘1200’ PATTY - PRINT 
Production rate 1,200 Ibs. per hr. 
In operation at Western Dairy 
Products Co., San Franncisco, Calif. 


inc. 
CHICAGO 7, ILLINOIS 
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The council’s health committee 
urged adoption of a city health code 
amendment which the Supplee-Wills- 
Jones Milk Co., of Philadelphia, op- 
posed on the grounds it would create 
an “insurmountable trade barrier.” 

The city’s controls in the past have 
been based on two sections of its 
health code. One section provided 
controls over all local manufacturers, 
and the other banned the sale in the 
city of ice cream made elsewhere. 
section 


The second currently is 


being challenged in court by the Sup- 








plee-Wills-jones firm. The city solic- 
itor’s office drafted the proposed new 
amendment for protection in case the 
ban is upset in court. 


The Philadelphia firm contends the 
ban is an unconstitutional restraint 
of interstate trade. Baltimore Circuit 
Court Judge Reuben Oppenheimer 
scheduled a May 24 hearing on the 
suit. 

In opposing the proposed new 
amendment, Francis D. Burnaghan, 
a Baltimore attorney representing the 
Philadelphia firm, said his client was 


Here’s a Lesson in 
Profits... 


Secure Profits! 


‘BUG-A-BOO 


STOPPING YOU? 





Don’t Miss Big Ice Cream Profits 
Through Fear of Wholesale Customers Objections 


If you’re hesitating on the addition of ice cream 
delivery on your retail milk routes because you're 


WRITE FOR THIS 
INFORMATIVE 
BOOKLET TODAY! 
It's yours— F REE —Courtesy 

of Kani-Koup . . . the 
pioneer manufacturer of 
proven mobile mechanical 
refrigeration cabinets. 
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reluctant to risk the wrath of your wholesale 
customers—you’re losing profits unnecessarily! 


One dairy, featuring ice cream delivery on every 
retail route, reports that it experiences no more 
resistance or complaint from its wholesale 
customers on the competitive sale of ice cream than 
on milk—which is negligible or non-existent. You’ll 
be interested in seeing this dairy’s profit picture 
on wholesale versus retail sales. You'll find it 

in Kari-Kold’s complete and factual report that 
oe covers almost every question any management 
must consider in making a major decision 

on increasing sales volume and profits. 


219 Scribner Avenue, N.W. « Grand Rapids 4, Michigan 


“perfectly happy to have adequate 
inspection of its Philadelphia plant’ 
by Baltimore city health officials, 


He protested, however, that the 
proposed amendment would give Bal. 
timore an alternative method, besides 
the old ban, of locking out ice cream 


manufacturers of other cities. 


The lawyer produced three wit. 
nesses who testified that national milk 
authorities favor “free flow” of dairy 
products between different communi- 
ties, and that there is no extra danger 
to public health from consumption of 
milk foods manufactured at a distance, 


MASSACHUSETTS: 
State Milk Control Board Faces 
Inquiry 


An investigation of the Massachu- 
setts State Milk Control Board by the 
State Commission on Administration 
was ordered by Governor Herter to 
“increase its efficiency.” 


State Commissioner of Administra- 
tion C. A. Sheridan said such surveys 
are made from time to time to deter- 
mine if administrative procedure can 
be improved and whether it complies 
with changes in the law since the pre- 
ceding survey. He said Harry Tal- 
mage, administrative analyst recently 
affiliated with the Hurricane Relief 
Board, has been selected to conduct 
the milk board investigation because 
of his experience with farming. 

The milk board, which holds hear- 
ings and sets milk prices, has been 
attacked frequently by Foster Fur- 
colo, candidate for the Democratic 
gubernatorial nomination, and counsel 
for a dairyman charged with selling 
milk below established prices. 


NEW HAMPSHIRE: 
“Raw Milk” Label 
Pasteurized Milk 


Gilman K. Crowell, chief of the 
State Health Department’s food and 
chemistry bureau, instructed milk dis- 
tributors to stop a practice of putting 
“raw milk” labels on milk that is 
actually pasteurized. 


Banned from 


A complaint alleging such sales of 
mislabelled milk had been made 
earlier at a hearing conducted by 
the State Milk Control Board by Barry 
T. Mines, executive director of the 
New Hampshire Taxpayers Federa- 
tion, as he placed his group on record 
as opposed to continuance of milk 
price fixing in the state. 
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VERMONT: 


Brucellosis Threatens State's Milk 
Markets 


Governor Johnson warned Vermont 
dairymen that they may lose valuable 
markets for milk unless the state is 
rid of brucellosis in cattle by next 
April 1. 

Unless that target date is reached, 
he said, the Vermont dairy industry 
might suffer a “bad setback through 
the loss of markets in areas which will 
demand milk from _ brucellosis-free 
cattle.” 

Dr. John Canty, state veterinarian 
and director of the State Agriculture 
Department’s livestock division, had 
earlier issued a similar warning. 

Johnson said the best estimates 
available indicate there are about 
6,500 brucellosis reacting cattle in 
Vermont out of a total herd of ap- 
proximately 240,000 milking cows. 
Although this is only about 3 per cent 
infection in the total cow population, 
he said, Vermont must cut the per- 
centage under | per cent before it can 
be certified as a “modified brucellosis- 
free state.” 

He noted Connecticut has ruled all 
milk going into that state as of April 
1, 1957 must be from brucellosis-free 
cattle. 

Estimating that Vermont farmers 
received more than $2,000,000 a year 
from milk shipped into the Connect- 
icut markets, Johnson added: 


“The Connecticut market is just a 
small part of the picture, too. In the 
near future we may be faced with 
similar rulings from areas where our 
farmers sell a considerably greater 
quantity of milk.” 

Most Vermont milk shipped outside 
the state goes into the Boston market. 

The governor said the enrolling of 
all herds in the vaccination and test 
plan would make Vermont eligible for 
larger allotments of federal funds for 
brucellosis control, give more recogni- 
tion to the milk ring test and protect 
clean herds from infection. 


SOUTH CAROLINA: 
Carousel Rides 
Trade Practices 
Holding that such a practice vio- 
lated the fair trade provisions of the 
state dairy laws, the South Carolina 
Dairy Commission ordered two milk 
distributors to stop operating kiddy 
carousels outside large grocery stores 


Deemed Unfair 


June, 1956 


in Columbia to promote their own 
products. 


The commission noted that South 
Carolina law prohibits giving of dairy 
products, services or articles of value 
in connection with milk distribution. 


West End Dairy of Charleston and 
Southern Dairies, with plants in Flor- 
ence and Charlotte, argued that at- 
taching coupons to their products for 
free rides on the carrousel was more 
a method of advertising than a service 
and did not constitute unfair trade 
practices. 








Action was taken by the commis- 
sion after complaints had been re- 
ceived from several small distributors. 


In another development, a Green- 
ville city ordinance regulating sales of 
milk pasteurized outside the city was 
held “arbitrary, unreasonable, uncon- 
stitutional and invalid” by Circuit 
Judge J. Robert Martin, Jr. 


Handing down the decision in a 
suit against the city by Foremost- 
International Dairies, Inc., the court 
directed the city to allow the firm to 
distribute within its limits. 


For premium results at a practical price—hitch your toughest 
bottle-washing jobs to flake ACE ALKALI the heavy-duty 
bottle-washing compound with extra cleaning action for 

difficult jobs. Because of its exclusive combination of ingredients 
flake ACE ALKALI reduces rejects and rewashes, drains quickly, 
rinses clear even under extreme hard-water conditions. 


Flake ACE ALKALI has special ingredients, too, that 
minimize the formation of scale on bottle-washing machines. 


Write Sotvay® for additional data on flake ACE ALKALI-— 
solutions, strengths, instructions for use, etc. Inspection 
samples available without obligation. Write today! 


SOLVAY PROCESS DIVISION 
; ALLIED CHEMICAL & DYE CORPORATION 
Ati 61 Broadway, New York 6, N. Y. 
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° * the same time in Columbus, Ohio: {get co 
Producers Talk Strike as Cost-Price Fort Wayne, Indiana; Austin, Texas. A pric 
Nashville, Tennessee and the Twin | wante 
Squeeze Builds Up Pressure Cities of Minneapolis and St. Paul jn the ca 
Minnesota. ing Uj 
PECTACULAR emergency action way. A splinter group in Northern : First government action was in the 4 
S by the United States Department New Jersey has been the center of Chicago market where a six-cent sup- ¢ © 4 
of Agriculture in amending or _ rather turbulent activity. In New York ply and demand adjustment was elim. tect , 
suspending certain provisions of all City hearings are in session, as this is inated and a seasonal differential ol a 
but nine of the existing Federal milk written, considering the question of $1.10 was restored. The Chicago ac. i 
marketing orders is the most exten- an increase in the producer prices. tion affected as number of other} ‘xen 
sive manifestation of the cost-price | Ominous talk of a producer strike is markets: - the vicinity such as the The 
squeeze under which dairy farmers mentioned rather freely unless de- Quad-Cities, Dubuque, lowa; Rock. idea t 
are laboring. With milk production mands for an increase is realized. ford, Illinois; South Bend, Indiana } was 
hitting an all time high in ’55 and Testimony so far places the necessary and Milwaukee, Wisconsin. plan 
continuing into this year prices have price as high as a flat $6.00 a hun- The Chicago move was apparently} thoug 
been sagging while industrial prices dred. One cooperative has asked for stimulated by a determination on the } over 
have been holding firm or increasing. a floor of $5.50, accompanying the part of both handlers and producers} versi¢ 
In some areas the diving curve of proposal with the statement that fail- in the market to do something about ~% 
prices has resulted in rebellion against -— oumetning = om re — sag toy? Qn ice la 7 
the management of cooperative asso- will provoke a drastic farmer 8 iene tae _ ot ag? — Ff of 
ciations. In the Detroit market rebel- that might be as extreme as a milk motng anne - soatiats the acta g ne 
lion erupted into outright violence strike. sat egg par the heaps 01 ¥ i | 
when a sizable chunk of the Michi- Maetngs Held 1" ~— ; sd = ae a — oy 
: Sees The move by the USDA to bolster taken anyway. The government peo- indic 
gan Milk Producers Association staged prices through amendments and sus- ple decided to facilitate. Detr 
a week-long milk strike that threw the pensions deals with the period from Two pretty ambitious rumors have altho 
extensive Detroit market into some- April through July. All markets ex- accompanied the unrest and activity, Hom 
thing close to paralysis. In Northern cept New England, Philadelphia, New We could find no factual support for labor 
Ohio, the organizational activities of Orleans, and Seattle were involved. either one. One rumor alleged that prev 
labor interests have made some head- Hearings were held at approximately USDA’s action was done in order to ble | 





ARMSTRONG 
REFRIGERANT 
PURGER 





— 


DEARBORN STREET 
PLANT 








—_ 


CLARK STREET 
PLANT 


@ Cut Power Consumption 


@ Cut Cooling Water Con- 
sumption 


YOUR 
DAIRY PRODUCTS 











@ Increase Compressor 


3° 

Capacity 
@ Save Labor deserve the om 
@ Help Prevent “Ammonia” “top notch’ storage service No} 
Explosions a 


@ End Disagreeable, Smelly, of oe 

Bothersome Hand Purging CENTRAL COLD STORAGE CO. it M 
Tel: SUperior 7-7548 

350 N. Dearborn Chicago 10, Ill. 


BULLETIN No. 2211, free on request, tells 
how Armstrong Purgers accomplish this 
impressive list of benefits. These are no 
















idle claims. They are based on experi- ( 
ences of users. 
It costs nothing to learn about 
Armstrong Purgers. 
Send for Bulletin No. 2211 today. 
{ 
THE Wh 
ARMSTRONG MACHINE WORKS : Z cu 
. eas SO. WATER MARKET BLUE ISLAND 
964 Mapl , Three Rivers, Mich . oa. 
aple Street ree Rivers, Michigan PLANT PLANT 
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get cooperative leaders off the hook. 
A price increase was what farmers 
wanted. Lack of a price increase was 
the cause of discontent that was build- 
ing up into a challenge of coopera- 
tive leadership. The price increase, in 
effect, bailed the leaders out. The ef- 
fect of the increase may have been 
just that in some instances but there 
is no evidence that USDA action was 
taken for that purpose. 


The the 


idea that much of the producer unrest 


second rumor advanced 
was the result of a comprehensive 
plan by outside interests, generally 
thought to be organized labor, to take 
over the farmers. Some more radical 
versions of the rumor saw communist 
Again we could 
find no evidence to support the master- 


elements at work. 


plan idea. There were, to be sure, 
instances of labor activity, particularly 
in Northern Ohio. But there was noth- 
ing that we could find which would 
indicate a comprehensive plan. The 
Detroit strike was repudiated by labor 
although one of the principal leaders, 
Homer Martin, had a background of 
labor experience. The same situation 
prevails in New Jersey. The ostensi- 


ble leader was at one time associated 





U.S.P. LIQUID PETROLATUM SPRAY 


OS. UNITED STATES PHARMACEUTICAL STANBARDS 


SANITARY—PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 

POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 


PARTS 


IME MODERN HAYNES-SPRAY METHOD OF LUBRIC 


TUC Bl 
4 


ii WL 


This Fine Mist-like AKYNES-SPRAY 
should he used to lubricate: 


and for ALL OTHER SANITARY MACHINE 


K ORDINANCE AND 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 





Drink a Bananae Not 
in Public Domain 


A letter printed in the American Milk Review, February, 1956, 
referred to a banana milk drink without indicating that the name of 
the product and the drawing symbolizing it in advertisements are pro- 
tected by copyright and trademark laws. 

It has been brought to our attention that because of this, readers 
of the magazine received the impression they were free to use the 
name and possibly the trademark freely, not knowing such usage is 
restricted by law. 

Attention is directed to the fact that the name “Drink-A-Banana” 
and the trademark, a half-peeled banana, are exclusively the prop- 
erty of Drink A Banana, Inc., Burton D. Warnes, president. 

Anybody using the product, name, or trademark without consent 
infringes on Drink A Banana, Inc.'s protected property. 

The banana milk drink is available on a franchise basis from 
Drink A Banana, Inc., Bourne, Mass., and is understood to be suc- 
cessful in those areas where it has been tried. 











But we must 


repeat that we could find no indica- 


with organized labor. flotsam and jetsam that are tossed up 


when strong currents are running. 


tion of any connection between the They are minor results rather than 


activities of these people other than causes. The cause is vastly more pro- 


the fact that their backgrounds, stated found. 


It is essentially an agricul- 


aims, and techniques are similar. tural revolution which has given 


We are inclined to think that these farmers the ability to produce more 


than the market can absorb. 


allegations are little more than the 
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““FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 





-= MOLDED TO 
“* PRECISION STANDARDS 


DESIGNED TO 
SNAP INTO 


DURABLE FITTINGS 


GLOSSY SURFACE 


} LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check, SNAPTITE Adaantagee) 


Tight joints, no leaks, no shrinkage 


SANITARY VALVES 








MACHINE PARTS 

which are cleaned daily 
ATION CONFORMS WITH 
CODE RECOMMENDED 


Time-saving, easy to assemble 
Sanitary, unaffected by heat or fats Sell-contesing 


No sticking to fittings 
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CANT HAS HUNDREDS OF APPLICATIONS 
WW HOME & INDUSTRY 
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The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue + Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
F SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


Non-porous, no seams or crevices 
Eliminate line blocks 


Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 





709 Woodland Avenue - 
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More Dollars 
Per Route 


with taste-tempting. eye-pleasing 
cottage cheese made with 
Verley Cottage Cheese Coagulator 


Customers repeat, when they 

can count on getting cottage 
\ cheese that’s just the way they 
like it — every time. 

That’s the kind you give 
them, when you use Verley 
Cottage Cheese Coagulator. 
It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions . . . soft, 
sweet curds...better flavor... 


~Vealey— ae ...and 
ae Use Verley Cottage Cheese 
Posen Coagulator as part of your 
Site calc sa svat regular procedure — hundreds 


vw 
jone, water, artitie 


<oloring of successful operators do. Or- 


Ontemts owe quaet * 


der from your Creamery Pack- 
age Mfg. Co. representative. 














Available in pints, quarts, 
half-gallons, and gallons. 


Do you have these 
fact-filled bulletins? 


If not, write for free copies 











1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 


2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices 


3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Verley & Company 
1375 EAST LINDEN AVENUE ° LINDEN, NEW JERSEY 


CREAMERY PACKAGE MANUFACTURING CO., NATIONAL DISTRIBUTORS 
56-1 
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PUEBLO CITY SUGGESTS RULES TO KEEP 
DISPENSERS CLEAN, MILK COOL 


Recommendations issued by the County Health De. 
partment in Pueblo City, Colorado, on the care and maip. 
tenance of milk dispensers reflect an awareness of the 
rising importance of bulk dispensers as a medium of dis. 
tribution by health authorities. The recommendations 
underscore temperature and sanitation. They emphasize 
the frequency and meticulousness with which the dis- 
penser and its various parts must be cleaned and sanitized, 

The stress is on daily and weekly care with detailed 
instructions and illustrations for removing and installing 
the milk tube. 

Daily Care 

1. Loosen set screws and slip dispenser arm from 
orifice. 

2. Wash and sanitize, using the three steps, as fol- 
lows: 

a. Wash in tepid water 

b. Rinse 

c. Sanitize, using 200 parts of sanitizer per mil- 
lion parts of water. 


Weekly Care 
1. Remove or loosen nut on underside of cabinet. 
Pull orifice toward you and remove from cabinet. 
2. Wash, rinse and sanitize as in “Daily Care.” 


3. Clean and sanitize interior of box. 


Recommended Practice for Removing and 
Installing Milk Tube 

1. Remove tube from clamps on bottom only prior 
to use. 

2. Center V embossed on can rim with the center of 
the orifice. 

3. Remove tube from clamps on bottom, taking care 
not to break pliofilm covering. 

4. Drop pliofilm-covered tube through orifice on 
cabinet. Remove pliofilm covering. Do not touch upper 
portion of tube. 


<MILK TUBE 














\\ 


Fig. 1 


5. Grasp clean and sanitized dispenser arm so that 
shut-off mechanism does not obstruct opening. Place tube 
through orifice of dispenser arm and place flush against 
nut on orifice. Then tighten screws on both sides. Then 
let dispenser arm assume normal position. This will elimi- 
nate any possibility of tube being pulled from can. (See 
figure 1.) 


6. Use clean razor blade from dispenser in cabinet 
or sanitized knife and cut flush with orifice on back of 
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“CUT 


Fig. 2 Fig. 3 


tube to a 45 degree angle in front. Tube protruding in 
front should not be over one-half inch. (See figure 2.) 


7. Always discard first ounce of milk when putting 
cabinet in service, or after any elapse of time over one hour. 


8. All cans must be sealed on both sides. A tag 
showing grade of milk, kind, dairy plant, net contents 
should be attached. 

9. Milk must be kept at 50 degrees Fahrenheit or 
less. 

10. This type of clamp may be purchased for shut- 
ting off milk flow at night. (See figure 3.) 


INTERNATIONAL DAIRY SHOW SLATED 
FOR CHICAGO 


A parade in honor of the dairy farmers of the nation 
will be held in Chicago, Saturday, October 6, to mark the 
opening of the 4th International Dairy Show. 


Its sponsors are the Chicago Daily News, the Pure 
Milk Association, the American Dairy Association, and 
the International Dairy Show. The show opens October 
6 for an eight-day run in the International Amphitheatre. 


The hour long parade, featuring “Cows on State 
Street,” will reflect all segments of the dairy world in 
the greatest dairy spectacle of the year. 


Floats will depict how good cows, nutritious feeds, 
sanitary processes, and quick transportation provide the 
nation with the healthiest food —milk and its products. 


Beauty and the beast will play an important part in 
the parade. 

American Dairy Association state princesses from 
the nation’s leading dairy states will provide the beauty 
as they ride in open convertibles along the parade route. 


Cows of the six dairy breeds that provide the country 
with rivers of milk each year— Ayrshire, Brown Swiss, 
Guernsey, Jersey, Holstein, and Milking Shorthorn — 
will proudly show themselves off on specially designed 
tractor drawn floats, decorated to portray the country of 
their origin. 


Among the musical units in the parade will be the 
Sth Army Band, the famous Stock Yard Kilty band of 
bag-pipers, and more than a score more of musical groups 
from throughout the Midwest. 
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Cowboys and cowgirls astride western horses will be 
there from the world’s Championship “Golden Spurs 
Rodeo,” daily entertainment feature of the International 
Dairy Show. 


* 
PROMPT PAY CUSTOMER GETS 
RECOGNITION 


One of the most overlooked species in the American 
business scene is the customer who pays the bills prompt- 
ly. He is sort of taken for granted. By most businesses, 
that is... 


Along comes Charlie Hunter, a milk distributor in 
Charlotte, North Carolina, who feels that the regular cus- 
tomer, the regular paying customer, is somebody special 
with a sterling quality that should be recognized. 


Recognition of this sterling quality from Mr. Hunter 
comes in the form of a small card sent to his customers. 
It reads: 


IN APPRECIATION 


A prompt-paying customer is one of the most valu- 
able assets of every American business. Yet, seldom, if 
ever, does a customer receive any word of appreciation 
for the manner in which his payments are made month 
after month. We want you to know that the promptness 
with which you have met your obligations has not gone 
unnoticed. We are pleased to have you as a customer, 
and we thank you for your splendid cooperation. 


e 
P. R. OLIVER NAMED FOREMOST 
VICE-PRESIDENT 


P. Reid Oliver, a director of the National Dairy Coun- 
cil, has been named vice-president of Foremost Dairies, 
Inc., according to an announcement by Dr. Grover D. 
Turnbow, president. 


Oliver will continue to direct operations for the com- 
pany’s central division with headquarters at Kansas City, 
Missouri. 


While president of the Chamber of Commerce at 
Carthage, Missouri, Oliver was instrumental in starting 
off the Balanced Farm Program, which developed from a 
purely local county program into a national movement, 
reaching coast to coast. 


In 1950, Oliver was elected president of American 
Dairies, Inc., now a subsidiary of Foremost. He has served 
as head of the Missouri Butter and Cheese Institute, the 
Arkansas Dairy Institute and on the board of the Inter- 
national Association of Ice Cream Manufacturers. 


In making the announcement of Oliver's appointment, 
Dr. Turnbow said that it was in line with the policy of 
Foremost Dairies to promote experienced executives to 
top positions in the corporation. Oliver has been a divi- 
sion manager for Foremost with the central division area 
under his supervision. 


Oliver was born in Magazine, Arkansas, and has more 
than twenty-five years experience in the dairy industry. 
He began working as a high school boy in an ice cream 
plant at Wagoner, Oklahoma. 

















BUYER’S GUIDE 


To Products Advertised In This Issue 











Advertising, Promotion Services and Materials 


American Dairy Association 

Edlo, Inc. 

Golden Guernsey, Inc. 

G. P. Gundlach & Co. 

Hall Brothers 

Luther A. Kohr, Dairy Enterprises 
Smith-Lee Company, Inc. 


Wax Paper Merchandising Council, Inc. 


Babcock Testers 
Garver Manufacturing Co. 


Boilers 
Superior Combustion Industries, Inc. 


Bottle Closures and Equipment 
Basca Manufacturing Company 
Campbell Box & Tag Co. 
Sealright Company, Inc. 


Bottle Handles and Carriers 
The Haynes Manufacturing Company 


Brushes 
Braun Brush Co. 
E-Mac Dairy Brush Co. 
Ox Fibre Brush Company, Inc. 
Sparta Brush Co., Inc. 


Bulk Farm Tanks 
Girton Manufacturing Company 
Solar Permanent Company 
Wilson Refrigeration, Inc. 


Butter Printing and Packaging Machinery 
C. Doering & Son, Inc. 
The KVP Company 
Lynch Corporation 


Cabinets and Coolers 
Bally Case and Cooler Company 
Kari Kold 
Quirk Manufacturing Company 
Star Pump and Cooler Corp. 


Cans, Milk 
Penn-Michigan Mfg. Corp. 


Caps, Personnel 
Paperlynen Co. 


Case Stackers 
Cherry-Burrell Corp. 


Casers 
Cherry-Burrell Corp. 
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141 
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Cases for Bottles and Containers 
Barker Equipment Co. 
C. E. Erickson Co., Inc. 
Erie Crate and Mfg. Co. 
United Steel and Wire Company 


Chocolate 
Bowey’s Inc. 
Chocolate Products Co. 
The Benjamin P. Forbes Company 
Kraft Foods Company 


Cleaning and Sanitizing Materials 
Diamond Alkali Co. 
The Diversey Corporation 
Klenzade Products, Inc. 
Olin Mathieson Chemical Corporation 


Solvay Process Division (Allied Chemical and 


Dye Corp.) 


Coin Counting Equipment 
Klopp Engineering, Inc. 


Cold Storage Facilities 
Central Cold Storage Company 
International Cold Storage 


Condensers 
Niagara Blower Company 


Containers, Cottage Cheese 
Monsanto Chemical Co. 


Cultures and Coagulators 
The Dairy Laboratories 
Chr. Hansen’s Laboratory, Inc. 
Chumlea’s Laboratories 


Albert Verley & Co. (Verley Products Div.) 


Dispenser Cans 
John Wood Company 


Doorstep Cabinets 
Muckle Manufacturing Company 


Dry Milk and Dry Milk Machinery 
American Dry Milk Institute, Inc. 
Chester-Jensen Company 
Mojonnier Bros. Co. 

Overton Machine Co. 


Fillers 
The De Laval Separator Company 
Federal Mfg. Company 
Fort Wayne Dairy Equipment Co. 


Fillers, Cottage Cheese 
Triangle Package Machinery Co. 
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Filters 
Reeve and Mitchell 64 
Fittings 
Alloy Products Corp. 100 
G and H Products Corp. 126 
Franchised Products 
Edlo, Inc. 25 
Golden Guernsey, Inc. 103 


Gaskets and Seals 
The Haynes Manufacturing Company. 31, 113 


The Sharples Corporation 81 
Glass Bottles 

Liberty Glass Company 57 

Owens-lllinois 17 

Richer-Pour Bottle, Inc. 144 

Thatcher Glass Manufacturing Company, Inc. 91 
Heaters 

Chester-Jensen Co. 67 
Homogenizers 

Manton-Gaulin Manufacturing Co., Inc. 21 
Hose Stations 

Strahman Valves, Inc. 101 
Interceptors 

Josan Manufacturing Company 80 
Lubricants 


The Haynes Manufacturing Company ..31, 113 


Materials Handling Equipment 
Cherry-Burrell Corp. 55 


The Haynes Manufacturing Company 9, 31 
Paint 

Steelcote Manufacturing Company 133 
Paper Containers 

American Can Company 22, 23 

Dairypak, Incorporated 69 

Ex-Cell-O Corp. (Pure-Pak Division) 4, § 

Kieckhefer Container Company 89 

A. H. Pugh Printing Company 135 

Smith-Lee Company, Inc. 63 
Pasteurizers 

Chester-Jensen Company . 67 
Plastic Packages 

Cheslam Corp. 85 
Publications 

A. H. Pugh Printing Company 135 
Pumps 

The Creamery Package Manufacturing 

Company 139 

Girton Manufacturing Company 26 

Ingersoll-Rand Company 121 
Refrigeration Equipment 

Armstrong Machine Works 112 

Kari Kold 110 

The King Company of Owatonna 46 

The King Zeero Company 52 

Muckle Manufacturing Co. 91 
Scales 

Toledo Scale Company 93 
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Separators and Clarifiers 


Centrico, Incorporated 19 

The DeLaval Separator Company 143 

The Sharples Corporation 81 
Stainless Steel 

Allegheny Ludlum Steel Corporation 65 

Stainless and Steel Products Company 42, 43 

United States Steel Corporation 53 
Stitching Wire 

Mid States Steel and Wire Company 127 
Tanks Storage 

The Pfaudler Company 33 
Truck Doors 

C. & A. Manufacturing Co. 134 
Truck Refrigeration 

Foster-Built Bunkers, Inc. 24 

Dole Refrigerating Co. 119 

Kari Kold 110 

The Schnabel Company 71 

Tranter Manufacturing, Inc. 77 

Union Asbestos and Rubber Company (Cold- 

mobile Division) 6 
U. S. Thermo Control Co. 12 


Truck Tanks 
Stainless and Steel Products Company. ....42, 43 


United States Steel Corporation 53 

Walker Stainless Equipment Company 15 
Trucks and Truck Bodies 

Chevrolet 45 

Hackney Bros. Body Co. 29 

Murphy Body Works, Inc. 94 

The Schnabel Company 71 


Vats, Processing 
Girton Manufacturing Company 26 


Vending Machines and Vending Machine Equipment 
Rowe Manufacturing Co., Inc. 95 


Washing Equipment 


Cherry-Burrell Corp. 2, 106 
The De Laval Separator Company 99 
Girton Manufacturing Company 26 
Kendall-Lamar Corporation 73 
The Schlueter Co. 136 
Strahman Valves, Inc. 101 
Wax 
Allied Chemical and Dye Corporation 
(Semet-Solvay Petrochemical Division) 79 
Penola Oil Company 75 
Sun Oil Company 47 
Weighing and Dumping Equipment 
Chas. Saucier & Sons, Inc. 129 
Wrappers 
Cheslam Corp. 85 
The KVP Company 139 
Waxed Paper Merchandising Council, Inc. 10, 11 
Zimmer Paper Products, Inc. 46 
Wrenches 
Kenosha Brass & Aluminum Foundry 108 
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in the dairy industry as is evidenced by the flow of quips that comes 


A PPARENTLY THERE ARE many lighter moments among the people 
to us in the “You Write the Gag” department. 


The AMERICAN MILK REVIEW feels that such a healthy desire to 
share your laughter with others should be rewarded. So why don’t YOU 
write a line to go with the cartoon; perhaps your contribution will win the 
first or second prize. 





WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


~ 


5. All entries for this month’s contest must be received by 
July 10, 1956. 
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APRIL WINNERS 





“If she gets too dizzy, | have a hard time 
hitting the hole.” 


The entries came in thick and fast 
for this one. So many of the gag lines 
were uproariously funny or at least, 
gave the judges a quiet, profound 
chuckle or two, that it was difficult 
for them to decide the winner. By a 
whisker, they chose the one under the 
cartoon. The lady who submitted it 
has won the first prize, five dollars, 
in the May “You Write the Gag” con- 


test. Her name is: 


Veronica Champeon 
Indian Hill Farms Dairy 
Greenville, Me. 


Second prize proved too much of 
a problem for the judges. Two of the 
lines were so comical as to make a 
choice between them impossible. The 
judges, therefore, decided to award 
duplicate second prizes of three dollars 


each to: 


Reuben C. Anhalt 

Instant Milk Company 

Chilton, Wisconsin, for his 
line, 


“Didja wipe off her feet?” 


and to Herbert Rondeau 
Muller’s Dairy 
Whitesboro, N. Y. 
line, 


for his 


“No, no, George! You know she’s our 
best milker. Use the big truck. 


HONORABLE MENTION 


“A few more jerks on the right front 
and rear faucets. The back tires 
are getting flat. 

James E. Krause 
Schwartz Mfg. Co. 
Two Rivers, Wisconsin 
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“You forgot to let us off at Ferdinand’s place!” 


William E. Franklin 

Western States Dairy Employees 
Council 

553 John Street 

Seattle, Washington 


“Why not? It’s a pasteurized cow.” 


S. Christensen 
Taylor Instrument Co. (Dairy Div.) 


New York 


Rochester, 


“You're on the wrong tank!” 


Avice R. Dickinson 
Johanna Farms 


Flemington, New Jersey 


“Just picked up a new producer and he doesn't have his 


milking equipment yet.” 
Ed_ Jollifl 
Ideal Dairy 
Wooster, Ohio 


“It was a little rough, but we made it.” 


R. Sterling Thompson 
Thompson Dairy Company 
Billings, Montana 


“Joe, how many times I got to tell you we don't milk 
until 5:00?” 
Herbert Wyandt 
Isaly Dairy Store 
Toledo, Ohio 
“Of course it doesn’t fit the cow’s udder.” 
Jules J. Starolitz 
New 
New Haven, Conn. 


Haven Dairy 


“No Homer, not the whole cow, just the milk!” 
Hank Kiefe1 
Spring Brook Dairy 
Bremen, Ind. 
“This is easy. We used to put it in bottles!” 
John Hedberg 
1000 W. Madison 


Washington, Iowa 


“Now I know what you mean by HIGH Quality Milk.” 
Catherine M. Viehman 
Milk Industry Foundation 
Washington, D. C. 


“No butter churning this trip, Joe. Fill ’er right to the 


cover.” 
Nora Hansen 
Hansen's Dairy 
1756 Willow Street 
Green Bay, Wisconsin 
“Fill er Up” 


Frank Wheeler 
Schenectady, New York 


“Don’t you think it’s about time you bought your own 
bulk tank, Jones?” 
Frank R. Ward 
The Creamery Pkg. Mfg. Co. 
Toledo, Ohio 
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PROVIDES UNIFORM 
CONSTANT TEMPERATURE 


IN ANY TRUCK BODY! 






A SURE SIGN OF 
DEPENDABLE REFRIGERATION 


For All High Temperature Applications 
NO SPOILAGE! NO LOSS! 


“Holdover for Stopovers”—available in models 
providing partial or complete holdover. Utilizes 
a minimum of floor space. Compact, light in 
weight, simple in operation. Easily installed with- 


in the truck body in a manner of minutes. 


Let Dole engineers show you how a “/eak-Cel 


Unit can fit your needs—and do a better job! 

EUTECTIC 

Vuk Cel 200" 
UNITS 








Write for particulars 


on Truk-Ce Units. 
Ask for 
Engineering Catalog CBE. 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
In Canada: Dole Refrigerating Products Limited 
44 Elgin Street, Brantford, Ontario 
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FOR EVERY 
FILLING OPERATION 





FORT WAYNE CAN FILLER 


Primarily for Five Gallon Dispenser 
Cans and Small Delivery Cans 








b e 


BARRETT CAN FILLER 


For Dispenser Cans and for Filling Five and 
Ten Gallon Cans with Milk, Ice Cream 
Mix and Other Heavy Products 


Fort Wayne Dairy Equipment 
C 0 M 1 N Y 


1600 Winter Street 


Fort Wayne Indiana 
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DAIRY SCIENCE GROUP SEEKS 
COLLEGE TEACHING 


The American Dairy Science Association is taking 
definite steps to broaden its scope of interest and influ. 


IMPROVED 


ence. The Association, an organization of university and 
college instructors, has as its main objective the improve- 
ment of university and college teaching. Due to the pres. 
ent great shortage of well qualified college-trained men 
in the Dairy Industry and because of the urgency of the 
Dairy Industry for young men with ability to assume 
industry leadership, the Association is giving renewed 
attention to this whole question of the education of the 
professional dairyman. 


Last year, the Public Relations Committee of the 
Association gave specific attention to the matter of see- 
ondary school recruitment and counseling and developed 
a manual which serves as a guide for all branches of th 
Dairy Industry which are contemplating local and state- 
wide recruitment programs. A copy of this manual 
appeared in the September issue of the JOURNAL (1955 
and reprints were made available for general distribu- 
tion. This year—a special committee of the Association 
was appointed to deal specifically with the matter of 
Dairy Education. This committee, headed up by Dr. E. 
L. Jack of California, is turning its attention to the mat- 
ter of improvement in curricula of the dairy schools and 
improvement in teaching methods and techniques. A spe 
cial session of the Golden Jubilee meeting in Connecticut 
is being devoted to the subject of “Improving our Col 
lege Teaching.” 


The Association recognizes that it has the responsi- 
bility to the young college graduate and, consequently, 
one phase of the Association’s progfam at the present time 
is the development of a manual which will deal with per- 
sonnel training and development in the Dairy Industry. 
The person heading up the committee for preparing this 
is Prof. H. B. 
Georgia and other members of the committee are H. J. 
Williams of the Carnation Company, California; N. W. 
Lamb of the Borden Company, Texas, A. C. Dahlberg of 
Cornell University; and H. F. Judkins, Secretary-Treasuret 


manual Henderson of the University of 


of the Association. 


MILLIONS TO VIEW NDC FILM 
National Dairy Council's new film, “Admirals in th 
Making,” has Certificate of Merit in 
the Golden Reel Festival conducted annually by the Film 


been awarded a 


Council of America. 
The 


wide acceptance in the nation’s schools, and from com- 


13%-minute sound and color film is receiving 
munity leader groups. It is also being used by the Depart- 
ment of the Navy to emphasize the high food and health 


standards maintained by the Navy for all naval personnel. 


Two hundred prints of the film are in use to date. 
NDC’s 72 affiliated units operating local market Dairy 
Council programs in 36 states are using 125 prints, and 
75 prints are being circulated nationally by NDC before 
professional and consumer groups and for TV showings. 
In areas not served by local Dairy Councils, prints of the 
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A scene from the NDC film, “Admirals In The Making.” 


film may be purchased by dairy industry firms and organ- 
izations for promotional use. 


Produced at Annapolis, the film dramatically depicts 
life and tradition at the U. S. Naval Academy with em- 
phasis on how sound health and eating practices contrib- 
ute to the forging of America’s future Naval officers. 
Dairy products and other basic foods are featured promi- 
nently in the meals eaten by the Midshipmen. 

SEVENTH INTERSTATE MILK SHIPPERS 

CONFERENCE SET FOR ‘57 

The Seventh National Conference of Interstate Milk 
Shipments will be held at the Peabody Hotel in Memphis, 
Tennessee, April 23-25, 1957, according to an announce- 
ment by H. L. Hortman, Louisiana State Health Depart- 
ment, Chairman of the Executive Board of the National 
Conference. 

tepresentatives from 33 states and the District of 
Columbia—representing almost 500 shippers of milk in 
interstate commerce—are expected to attend this first 
meeting since March 1955. Earlier Conferences were 
held in 1950, 1951, 1952 and 1953. 

Serving on the program committee for the 1957 
meeting are Dr. K. G. Weckel, University of Wisconsin; 
H. J. Barnum, Denver (Colo.) City Health Department; 
and Harold B. Robinson, Senior Scientist, U. $. Public 
Health Service. 


INDIANA REPORTS BIG GAINS IN 
COTTAGE CHEESE SALES 

The Indiana Dairy Products Association reports that 
final returns on the cottage cheese promotion during the 
Lenten season were more than 38 per cent higher than 
last year’s corresponding figure. With Indiana’s annual 
production of nearly 20 million pounds, this is a signifi- 
cant increase in cottage cheese sales. The distributor 
showing the biggest percentage increase was Spring Grove 
Dairy in Richmond with a rise of 183 per cent. Top 
market-wide increase was shown in the South Bend mar- 
ket where sales increased 51.6 per cent. 

Comments received from the industry indicated there 
Was a notable improvement in over-all quality and uni- 
formity of cottage cheese offered for sale. 
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PUMP FACTS 


for DAIRIES 





FACT 1. There are any number of pumps 
made that will do an adequate job of circulating 
brine or sweet water; or that can be used for 
bottle washing, can washing, rack washing and 
other dairy uses. 


FACT 2. A pump that does a more than 
“adequate” job in terms of output per KWHr 
used will help you cut your operating costs... 
help increase your operating profits. 


FACT 3. Ingersoll-Rand MOTORPUMPS 
have proven themselves to be tops in efficiency, 
stamina and lowest in maintenance. 


FACT 4. Buy a compact Motorpump and 

* SAVE ON INITIAL COST 

* SAVE ON POWER CONSUMPTION 

* SAVE VALUABLE SPACE 

* SAVE INSTALLATION COSTS—I-R Motor- 
pumps require no special foundations . 
bolt easily to floor, wall or equipment. 


.. they 


For immediate delivery from 
local stocks, call the nearest I-R 
dairy equipment distributor or 
the I-R branch office listed in 
your phone book. 





Ingersoll-Rand 


9-164 11 Broadway, New York 4, N. Y. 
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ADVERTISEMENT 





Bridge That Gap 





2 III 


You'd like to visit with your Producers more 
often, wouldn’t you? 


But you don’t have time, do you? 


You can get a message into the homes of 
your Producers each month by using my Pro- 
ducers’ House Organ. These monthly bulletins 
are written to appeal to the farmer, his wife, 


son and daughter. 


These are inexpensive and fit nicely into any 
envelope. 


There is never anything controversial in this 
monthly Producers’ House Organ 
ever about politics . . . 


nothing 
nothing ever about price 


support nothing ever about religion 


never anything controversial! 


While it is still fresh in your mind, sign your 
name to the handy coupon below and mail to- 
day. Your inquiry will be the nicest thing in 
my mail, but will not obligate you in any way. 


Cordially, 


Luther A. Kohr. 


LUTHER A. KOHR 
DAIRY ENTERPRISES 


P. O. BOX 501 


Please send me samples and prices of your 
monthly House Organ to mail to my Producers. 


This is merely an inquiry and is not to obligate me 


in any way. 
(Name of person to receive information) 
(Name of Dairy 
(Street Address, Etc.) 


ADVERTISEMENT 
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YORK, PA. 


CONTROL OF UNIT ROUTE SALES 
(Continued From Page 41) 

Route Salesman, the customer route sheet is designed so 
that the driver can factor the balance immediately. 

Not the least of the advantages of cycle billing is the 
fact that the system is very, very simple to operate. We 
can employ a girl who knows nothing about machine 
operation and she will be proficient in a day or two. 


Having accounts billed by cycles spreads the work 


~ 
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VALLEY SELL DAIRY Company, Inc. 
Laboratory Controlled Products 











Cycle billing eliminates peak periods in the system. The bill is 
prepared and then the information, in total... . 
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. automatically “repeat prints’ on the history record. The 
system represents savings in time and money. 


out throughout the month, thus avoiding a peak load at 
month-end. We were on a cycle setup even before going 
over to a machine system. 


SAVINGS IN TIME 
All of the benefits of unit route control and cycle 
billing as well were obtained at less than no cost, as men- 
tioned before. When our records were kept in pen and 
ink, it was necessary to employ seven part-time workers 
three times each month, once for each cycle; it took them 
three or four days each time. We now have only two 
part-time people coming in. The girls that used to do our 
route settling still do it, but they have time now to do 
the bulk of the billing work as well. Over-all, this has 
meant a saving to us of several hundred dollars a month. 
The cost of all four machines, depreciated on an eight- 

year basis, is less than $165 a month. 
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Review 


As we see it, an almost identical system could be 
used by almost every dairy of any size in the country. In 
going over the procedures outlined above, which are nec- 
essarily given in abbreviated form, it may seem that some 
of your requirements are “different.” Essentially, how- 
ever, the problems of all dairies are just about the same. 
We have presented the basic structure; it is modifiable to 
suit individual needs. 

(Illustrations Courtesy of National Cash Register Co.) 


e 
WET STORAGE OF RUBBER 


(Continued From Page 47) 


in broth medium combined with plating procedures, indi 
cated that the anti-bacterial effect was bactericidal rather 
than bacteriostatic. 


Organic acid detergents sometimes are employed in 
wet storage of rubberware, chiefly to control milkstone 
formation. The tendency to produce a residual anti- 
bacterial effect, as found with the product used in this 
study, also warrants some consideration in the sanitation 
of used rubberware having inconspicuous breakdown of 
the inner surfaces. It is often considered that continuous 
storage in organic acid detergent tends to produce a 
“tacky” physical Bortree have 
indicated that the presence of milk residues on the rubber 


is a factor contributing to this defect. 


condition. Jensen and 


Possibly more 


Table 6 


Effects of acid solution storage and of dry storage, during practical 
usage on bacterial counts on used liners just before milking’ 


Plate counts per mi. of water rinse 


Examination per liner 

made on: Acid-stored Dry-stored 
2nd day 20 5,200 
4th day 620 7,900 
6th day 40 14,000 
8th day 300 12,000 


‘One milking machine unit used in conjunction with each storage 
, rack thod of storage. 
“Average of counts on four liners using buffered water rinse. 





effective washing before acid storage would retard devel- 
opment of the “tacky” condition. Also, when many cows 
are milked, rubberware might be replaced for other 
reasons before the “tackiness” becomes a problem. 


Summary and Conclusions 

A set of used teat-cup liners, obtained from a pro- 
ducer using an organic acid detergent to wash and store 
milking machine rubberware, exhibited a residual anti- 
hacterial effect againt subsequent bacterial contamination. 
The effect was produced experimentally to varying degrees 
by acid storage of used liners and presumably arose from 
absorption of acid detergent by the porous rubber. 
Although some evidence of the inhibitory effect, as indi- 
cated by bacterial counts on liners, was obtained immedi- 
ately after milking four cows, the effect was not apparent 
after milking 30 cows. It is possible that the property 
may have contributed to the efficacy of the acid solution 
as a wet-storage agent for used rubber as indicated by 
the relatively low bacterial counts obtained on acid-stored 
liners just before milking. The principle of a residual 
anti-bacterial effect 
in the santation of ruabberware having inconspicuous surface 
breakdown. 


would appear to have application 
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Press One Button 


Automation Does the _ t! 


COMPLETE PACKAGE UNIT ( eb 
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DESIGNED FOR AUTOMATIC 


SUPERVISORY INSTALLATION 
BY KLENZADE TECHNICIAN 


MULTIPLE-CYCLE CLEANING 


Only minutes per tank 


Again Klenzade leads the industry with AUTOMATION 

. . @n amazing system of automatic multiple-cycle 
cleaning for bulk tank pickup trucks. Run a truck up 
to the station, lower the shielded cleaning rotor — 
press one button— and in minutes the job is done 
with a series of cleaning and rinsing cycles. No man 
enters the tank . . . no arduous scrubbing . . . no 
soil residues or marking from boots. Installations 
already in operation . . . and they’re wonderful to see. 
Survey, complete equipment, and installation super- 
vision furnished by Klenzade. 


Write for the Interesting Facts vow ow! 


“FIRST IN CLEANING CHEMICALS” 


KLENZADE PRODUCTS, INC. 


BELOIT WISCONSIN 
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Three Good Reasons Why | 
Kraft Stabilized | 

Chocolate-Flavored Powder | 
is your best buy! 
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1. A finer, more dependable powder— 
Kraft Stabilized Chocolate-Flavored 
Powder is the perfect base for your 
chocolate-flavored drink. Kraft powder 
contains a special vegetable stabilizer 
that is designed to prevent “settling 
out”. Kraft can supply a chocolate powder that 
gives to the finished drink the viscosity or body 
that you prefer. Kraft powder is economical to 
use. The cost is amazingly low, and ease in han- 
dling saves time and money. Kraft Stabilized 
Chocolate-Flavored Powder never fails to produce 
a fast-selling drink that builds repeat business. 





2. Sales promotion and merchandising 


help—The best chocolate powder and the 
best promotions and merchandising aids 
in the business add up to increased 
chocolate drink profits for you. Your 
Kraft Salesman will be happy to show you how 
you can increase your chocolate drink sales and 
promote your dairy name by utilizing Kraft’s 
extremely successful promotions and merchan- 
dising aids. 





Ze Technical service and counsel— 

\ Kraft’s trained field technicians will 

give you on-the-spot assistance with 

your chocolate-flavored drink problems. 

Phone or write your nearest Kraft 

branch or Kraft Division headquarters, or send 
in coupon below. 


Kraft Foods Company 
Division Headquarters 
New York, N. Y. Atlanta, Ga. 
Garland, Tex. Green Bay, Wis. 


--—--------- 


KRAFT FOODS COMPANY, Industrial Department, A-6 
500 Peshtigo Court, Chicago, Illinois 


Chicago, Ill. 
San Francisco, Calif. 





re 














Gentlemen: Please have a Kraft technician contact us regarding 
| stabilized chocolate-flavored powder. 
| ame | 
COMPANY. | 
| ADDRESS | 
| CITY. ZONE. STATE. 
SO 
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ADA-IAICM GIVE RESTAURANT OPERATORS 
TIPS ON DAIRY PRODUCTS SALES 

How to please more customers and increase profits 

through expanded sales 

to members of the ! 


of dairy products was presented 
National Restaurant Association dur- 
ing their annual convention in Chicago, May 8 


Representatives of the American Dairy Association 
and the International Association of Ice Cream Manufac- 
turers exhibited a special Restaurant 
part of the 


Sales-O-Rama as 
convention 
Dairy Association advertising for various 
dairy products is geared to support the “I 


program. 
American 
ating Out” pro- 
gram of the restaurant association, it was pointed out to 
the group. Restaurants will get “plugs” in the associa- 
tion’s magazine, newspaper and television advertising for 
ice cream, cheese, milk products throughout 
and the association has also prepared special 
restaurant materials backing up the “Milk with your meal, 
Coffee later?” and the “Refresh with Milk” cam- 
paign. 


and other 


the year, 
theme 
in restaurants to build cus- 


tomer good will and additional sales was demonstrated in 
the presentation. The 


The use of ice cream 
fact that many restaurant opera- 
tors have built their reputations around their soda foun- 
tains was pointed out; and American Dairy 
which clearly indicates that ice 
America’s favorite 


Association 
market research, cream is 


dessert, was emphasized. 


Restaurants, which serve approximately 14 per cent 
of all meals eaten in this country daily, are receiving spe- 
cial emphasis in the planning by the dairy farmers through 
the American Dairy Association and also by the ice cream 
manufacturers. 


Restaurant Sales-O-Rama pointed out that, while the 
average homemaker spends 18 to 20 cents out of each 
food dollar for dairy foods, restaurant expenditures for 
dairy foods are 13 cents out of each dollar, 
that foods should be included restaurant 
meals to keep them at the same level as people have in 
their 


indicating 
more dairy 


own homes. 


NEW JERSEY ASSOCIATION GIVES FARMERS 
“LEVEL PRODUCTION AWARD” 


All entries are in for the New Jersey Milk Industry 
Association’s Level Production Award this year. 

All licensed dealers in New Jersey are eligible to 
select for the award those of their producers who have 
done the most to give the company milk when the com- 
pany needs milk the 
one of two methods. 


most. Selections are arrived at by 
In the first, producers are selected 
on the basis of having done the best job of fitting their 
production to the sales needs of the company. In the 
second, if handlers have not laid out a specified produc- 
tion schedule for their producers, each company examines 
the complete 1955 production records for their producers. 
Each producer’s total production for the first six months 
of 1955 will be compared to his total production for the 
last six months. Those whose production during the last 
six months mostly nearly approaches, or exceeds, theit 
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production for the first six months, will become the award 
winners. 

Each company is entitled to nominate one of his 
producers for every 25 who ship to him regularly. There 
is, however, a maximum limit of five per company. 

The award is a personal Level Production citation 
from the MIA. In addition nominees attend a June Dairy 
Month banquet at Rutgers University July 5. 


INDUSTRY SPENDS MORE THAN 3 MILLIONS 
ON NDC PROBLEMS 


A QUICK LOOK AT THE DAIRY INDUSTRY'S 
INVESTMENT IN THE DAIRY COUNCIL PROGRAM 













NOC NATIONAL PROGRAM 
AND 
MEMBERSHIP SERVICES 






ADVISORY 
SERVICE 


AFFILIATION 7 $160,000.00 
cues \% 
ya 
a 


AFFILIATED DAIRY COUNCIL UNITS 


BUDCET: $460,000.00 













SPECIAL 
DAIWY COUNCIL 
pRoceam 
SERVICE 













SPECIAL 
DAIRY COUNCIL 
PROGRAM 
TOTAL BUDCET: $2,265,716.00 
aunceT: $366,375.00 
3. 


1. $460,000.00 
2. $366,375 .00 
3 $2,285,716 .00 


TOTAL DAIRY COUNCIL BUDCET $3,112,091.00 


The over-all Dairy Council program represents an 
annual investment of more than $3 million by the dairy 
industry. The above graphic presentation explains the 
financing of that program. 

In the top circle, marked No. 1, a budget goal of 
$460,000.00 NDC’s 


search, education, and public relations program. 


nutrition re- 
Con- 


ducted from NDC’s main office in Chicago, the program 


covers national-level 


is aimed at national health leaders who, in turn, influ- 
ence the nation’s eating habits and professional standards 
for good nutrition. Membership services also included in 
this budget, are provided to 3,000 members representing 
every segment of the dairy industry. 

Circle No. 2 (lower left) covers a budget of $366,- 
375.00 with which NDC conducts special Dairy Council 
programs, contracted for by 
dairy industry. 


special groups within the 


Circle No. 3 represents the largest part of the dairy 
Here the 
total budget of 72 affiliated Dairy Council programs oper- 


industry’s investment in Dairy Council work. 


ating in 36 states comes to more than $2 million. Only 
7% of this money ($160,000) leaves the local market in the 
form of affiliation dues to NDC. This money returns to 
the local markets through NDC staff services. 





June, 1956 





Like 
To 
Have 


Her 
. Work 
am ce) am felt irs 


If she did work for you she might be wasting as 
much as 15 weeks a year counting coins by the 
old fashioned “two finger” method. 





You 
Need This 
Klopp 


Automatic 
Coin 
Counter 
Too! 








Proved and widely used. Makes counting and wrapping 
of coins for deposit automatic. Does it in a fraction of 
the time of hand work and with greater accuracy. Avail- 
able in electric and hand-crank models. Guaranteed. 








COIN SORTER 


Sorts 1000 mixed coins 
per minute—every 
Mallathi-we ai -leialeaelalemalelire 


amet) muilele lin) 


PORTABLE 
COIN COUNTER 


Counts and wraps r 
location! New and really 
portable— Weighs only 
14 Ibs. Carrying handle 


Sets pm 2 seconds 


See your local Distributor or 


write for catalogs 












WRITE 
TODAY! 


KLOPP 


ENGINEERING, INC. 
35551 Schoolcraft + Livonia, Mich 





In Canada E. A. Horton Sales Co. 3071 Bloor St., W.—Toronto 18. 
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Producers’ Ire Forces Recontrol 
in Two Florida Areas 


HE Florida Milk Commission, 
which last fall declared a one- 


year moratorium on all price 
controls—producer and customer-—, re- 
stored controls in two areas. The 
commission acted after price cuts 
aroused a storm of protests from pro- 
ducers. 


LOOK FOR THIS MARK— 
WHEN YOU LOOK FOR 


Quality 


— In Sanitary Products designed | 
to stand the test of time in perform- 
ance, engineering, and materials.  \ 


@ Sanitary Valves 
and Fittings 


@ C-I-P Line Fittings 
Cheese Vat Valves 


Sanitary pumps 


®@ Stainless Steel 
Tubing 


@ Stainless Steel 
Holding Tubes and 
Stands 
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Governor Collins, a foe of controls, 
immediately objected to the commis- 
sion’s action and urged that the price 


control restoration be rescinded. 


One area affected consists of Palm 
Beach County, Martin County, and 


Hendry County. The other area in- 





Bad 


Valve No. 
10-F, 






No. 12HR 
Fitting 


geo 


No. 7A Tee 


Exploded View of C.I.P. Union 





I Centrif- 
ugal Pump 


cludes Escambia, Okaloosa and Santa 
Rosa Counties. 

At the meeting at which controls 
were ordered restored in the two areas. 
the commissioners said that, although 
there had been no price cuts in the 
Escambia milk marketing area since 
the price-fixing moratorium went into 
effect, the area was threatened by an 
influx of Alabama-produced milk 
which would cause local producers 
and distributors to suffer if prices re- 
mained uncontrolled. The commis- 
sioners ordered prices there to be fixed 
at the same levels as before the mora- 
torium, 27 cents a quart and 28 cents 
for homogenized. 

Controls in the two areas were re- 
stored by a 4-to-2 vote of the com- 
mission. Favoring controls were H. J. 
J. Schneider, Orlando distributor mem- 
ber, Waring; Mrs. B. M. Elliott, Jack- 
sonville consumer member, and A. ( 
Shaw of Gainesville, representing the 
State Agriculture Department. Strong- 
ly opposed were Chairman C. Ray- 
Clearwater, and William 
Imand, Miami, 
bers. F. B. Ragland of Jacksonville, 
the seventh member, was not present. 


mond Lee, 


both consumer mem- 


“This is the greatest mistake we 


have ever made,” Lee declared. “It 
has completely defeated the purpose 


of the price control moratorium.” 


e 
DAIRY INDUSTRY STOCK 


(Continued From Page 106) 
Yield is the return on investment. 
If the investment is $100 and _ the 
dividend is six dollars, the yield is 
Relative yield 
performance is a comparison between 


said to be six per cent. 


yields of a stock or a group of stocks 
and the yields of another stock o1 
group of stocks over a given period. 

Probably of the most profound sig- 
nificance to the potential investor in 
the dairy Standard & 
Poor’s comment on the industry’s rel 


industry is 


ative yield performance, “The divi- 
dend paying stocks in the meat and 
dairy products groups have fairly con- 
sistently provided higher yields on 
both the high and low side than those 
in the Standard & Poor’s Index of 50 
individual stocks. This has been true 
even in the case of such income stocks 
as Swift, Borden and National Dairy. 
These companies, together with Bea- 
trice Foods, also have provided the 
returns to stock 


most attractive 


holders.” 
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1 Santa DOMINION DAIRIES 
(Continued From Page 93) A different item of merchandise is offered with each product: 

-ontrols of consumer conversation which we The Product The Premium Premium Price 
Pee hope to translate into increased sales.” Quart of Homogenized Sterling silver pieces of $2.50 to $3.90 depending 
though ees ek ; : Milk a set on piece 

in he The success of any sales promotion i dette Gian Odie ttt $1.50 

is dependent on what it does to the olate Milk 

. sales curve. Some sales managers have Major Treat Ice Cream 3 ball point pens or $1.00 
‘nt into Ss a i . , sa camera $ .75 
ia found that a short promotion followed Niles tak iiaitaas us tie Gee x 

¥ px by a period of consolidation, then an- 

sae other promotion, works well. Others 
baucer ‘ / : . . “o oe 

"= ‘ like to push a promotion as long as that appeal to specific customer groups elements of the sales force participate. 
saci it shows life and results. In eithe: and are attractively priced. Secondly, The campaign at Dominion Dairies 
ommis- 


fixed case, as far as premiums are con- the premium promotion must be part demonstrates how these considerations 
re fixer Re Oa : : : : . 
cerned, the major considerations ap- of an integrated program in which all can be applied. 











fegaiinse: pear to be the selection of premiums 
8 cents 
* 
ee NOW HEAR THIS! 
e con- (Continued From Page 24) 
eo Hi. |. hundred California stores since 1951. bail 
1 mem- In San Francisco, he points out, where 
t, Jack- the price of concentrate has been three 
1 A.C. cents a quart below that of whole 
ing the milk, concentrate sales have been 
Strong- around 25 per cent of whole milk 
Ray- sales. 
Villiam “In Los Angeles, where the concen- 
| mem- trate price has been two and a third 
onville, 
resent. = 
ike we 
od. “It 
urpose 
um.” 
K 
6) 
stment. 
nd the 
ield is 
e yield 
etween 
stocks 
ock or 





period. 








nd sig- “HIS FEET HURT!” 
stor in 
ard & 
y's rel cents less than whole milk, concen- 
» at trate sales have been 15 per cent of 
- al whole milk sales. 
ly con- “In the surplus-producing areas of Quality stitching wire manufactured to exact 
Ids on central California, with only a half- Su ler deanscitas ananinter onnn aaa 
n those cent differential, concentrate _ sales . +. Snug fit . . . fast feeding without binding 
of 50 have been negligible.” pte 23 gauge ¢ Finishes—galvanized or liquor 
n true The question raised by Mr. Stover 
stocks is whether or not these are figures that " 
Dairy. have a market-wide application. Ac- 
h Bea- cording to Dr. Bartlett’s letter, the MID-STATES STEEL & WIRE COMPANY 
ed the figures were for comparative sales in 
stock the 500 stores offering concentrated Crawfordsville, Indiana + Jacksonville, Florida 
milk to their customers. 
leview June, 1956 127 





XUM 








BUTTERFAT TESTS 
(Continued from Page 72) 
samples from bulk tanks are accurate 
the test of the milk handled in this 
manner should be no different than 
with the can system, providing of 
course, that there are no changes in 
the butterfat content of the milk from 
the herd over the period involved. 
The reported statements of 
farmers that their butterfat test has 
increased after the installation of bulk 
tanks overlook one important consid- 


some 


eration. It is not the same milk and 
to some extent may not be the same 
cows. In other words, the herd test 


may have changed. 


If the 


system at 


sampling under the can 
a particular plant is not 
accurate, the test may very well 
change when the shift is made to bulk 
tanks. However, the test will not 
necessarily increase. In this study the 
inaccurate samples were shown to be 
in favor of the farmer in 66% of the 
that an accurate 
sample is procured from bulk tanks 
there is a two to one possibility that 
the test will be rather than 
higher under this system. In fact, re- 


cases. Assuming 


lower 


GET LOW COST CLEANING 
FROM EXTRA LONG WEAR! 


Oxco 


SUPER conc: 


All Purpose Brush 


LASTS 6 MONTHS OR LONGER 


ports of lower tests are already com- 
ing in. 


After bulk tanks appeared on farms 
another set of trials was run to ascer- 
tain if the foregoing assumptions were 
correct. The night milking of a herd 
was mixed and divided into two lots. 
One lot was placed in cans in a regu- 
lar can cooler, and the other lot in a 


bulk tank. 


peated with the morning milking. The 


This procedure was re- 


cans were put on a truck and taken 





—F) fee 


Saye reas 
RSS” 
“Mom, how about a snack till dinner 
time?” 





Outwears at least 25 old style dairy brushes in 


your plant. 


a year in brush replacements alone. . 
cleaning. USE IT ANYWHERE IN THE PLANT—on vats, separators, 


milk cans, coolers and other equipment. 


Super Gong can save you $30.00 or more 


. and, you’ll get faster, easier 


curved coils and small parts thoroughly and quickly. 





Super Gong cleans corners, crevices, 


for a trip of approximately 20 miles 
over various types of roads to simulate 
the general conditions of hauling milk 
to a milk plant. The milk was dumped 
and sampled. 
had 


The weigh can used 
previously checked and 
found to yield accurate samples. The 
milk in the bulk tank was allowed to 
cool and left for two hours. 


been 


It was 
then agitated for two minutes and 
sampled. 


Nineteen lots of Holstein and five 
lots of Jersey milk were studied. The 
average difference in the test between 
cans and bulk tanks was zero. The 
individual lots showed differ 
ences, but none higher than 0.1%. The 
differences were about evenly divided 


some 


between over tests and under tests. 


These results indicate that there is 
no justification for expecting increase, 
or any change, in butterfat tests with 
bulk tanks as compared with cans, as- 
suming, of course, that the sampling 
is accurate. If the sampling is not 
accurate then no comparisons can be 
made. 


Summary 
Results of extensive investigation in 
weigh can sampling show that there 













Start now to cut cleaning costs and get fast, easy cleaning. Contact your 
Dairy Supply or Hardware jobber for your supply of the Oxco Super Gong— 


one of the many quality Oxco dairy brushes. 


Phone him now. 





OX FIBRE BRUSH COMPANY, INC. 


rreoenicx elabiahed /SS4 


MARYLAND 
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is no change in the butterfat test of 
milk between the farm and the weigh 
can, if the weigh can is yielding accu- 
rate samples. 


Where the weigh can samples were 
not accurate the errors favored the 
farmer in a ratio of two to one. There- 
fore, the change to bulk tanks would 
be more likely to lower the test than 


increase it. 


If the sampling is accurate under 
both bulk tank and can system, there 
is no reason to believe the test will be 
any different, providing the herd test 
does not change. 


os 
SALES HELPS, SALES IDEAS 
(Continued from Page 64) 
Formula.” Mr. Barillaro is seeking a 
patent on it. 


—o— 


HE MILK INDUSTRY FOUN 
DATION has just completed a 
series of fully animated sound 
film commercials for television which 
are now ready for release to its mem- 
ber dairies at cost. 

There are seven commercials: three 
60-second ones (running time: 42 sec- 
onds, leaving 18 seconds open for 
individual brand and product identi- 
fication) and four 20-second ones (run- 
ning time: 14 seconds, with 6-second 
open end for 
identification). 


brand and_ product 


Based on ADA themes which were 


founded on the research results of 


the Politz Survey, these commercials 
convey their sales messages by means 
of intriguing characters and situations. 

The films are 16 mm., black and 
white, with sound, especially made for 
use on television. All seven commer- 
cials (three 60-second and four 20- 
second) are on one reel, with leaders 
in between, and are sold as a complete 
series only. 


—o— 


CE CREAM AND CEREAL for 
| breakfast will get a big boost dur- 

ing the months. 
While not a new idea, this combina- 
tion will get its first national promo- 
tion this year. 


1956 summer 


General Mills and the American 


Dairy Association, along with ice 
cream manufacturers, are teaming up 
on the deal. 


Some pretty strenuous advertising 
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will back up the promotion through 
General Mills 
will run two page spreads in the June 
11, July 9 and August 13 issues of 
LIFE magazine and also in the June 
26, July 10 and August 21 issues 
of LOOK magazine. The General 


the summer months. 


Wheaties and ice cream idea on the 
Lone Ranger, on ABC-TV. The asso- 
ciation will also carry sales messages 
for the campaign on the Disneyland 
program during the summer months. 


Point of sale pieces will include a 


Mills 


sales messages on the Mickey Mouse 
Club and Wyatt Earp on ABC-TV 
during the three summer months. 
Both General Mills and the Amer 
ican Dairy Association will feature the 


advertising will 


large 19 x 25 inch colorful poster, a 
20 x 8 inch dairy case streamer and 
8 x 4 inch 
Newspaper ad mats, TV and radio 
scripts will be made available. A 


also include 


refrigerator streamers. 


widespread publicity campaign will 
precede the advertising itself. 








Distributors: 


Territories are open for 
dairy supply distribu- 
tors. Write for complete 
information today. 





STAINLESS STEEL 
WEIGH CANS + DUMP TANKS 


CUSTOM BUILT AT 
STANDARD PRICES 








Now, you can save costs on weigh cans and 
dump tanks, yet be sure of finest quality 
and most modern design . . . SAUCIER cans 
and tanks are custom made to your own 
size and specifications by a company that 
has fabricated fine steel products for more 
than fifty years . . . SAUCIER products are 
made with fine craftsmanship and attention 
to detail, and incorporate all the most 
modern features such as complete mixing, 
accurate sampling, Canadian type valves. 
They meet all sanitary codes and stand- 
ards. For complete information and prices, 
see your dairy supply distributor, or write 


Chas. Saucier & Sons, Inc. 
Custom Built Stainless Steel Dairy Equipment 


2306 W. Broadway, Minneapolis 11, Minn. 


Top—Two compartment weigh can with 750 Ibs. 
capacity for “A” milk. 

Middle— Two compartment dump tank with 1000 
Ibs. capacity for “A” milk. 


Bottom — Combination single compartment weigh 
can with 750 Ibs. capacity and single compart- 
ment dump tank with 900 Ibs. capacity. SAUCIER 
offers a complete line of styles and sizes. Write 
for details of these and other models. 








SALUCIER 


ESTABLISHED 
STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 


1902 











129 

















NIAGARA SECTIONAL 
Aeropass CONDENSER 


gives you lower cost refrigeration, 


saves you LABOR, Power, Water 











@ Because Niagara ‘‘Duopass” pre-cooling 
removes super-heat and gas condenses at 


lower temperature. 


@ Because the system is automatically purged 
of oil. 


@ Because the new design improves the heat 
transfer to the out-door air by evaporation. 


@ Because these features keep the condenser 
working for long life with ‘new plant” effi- 
ciency... always full capacity. 


@ Because you save 95% of cooling water cost. 


You save labor in upkeep. With full access to 
all parts and interior piping you see everything 
in easy inspections. You head off dirt accumu- 
lation and corrosion. Casing panels are remov- 
able without moving the coils. The coils can 
be cleaned from both sides. 

First cost is low; freight is low because of 
the lowest space/weight ratio; you save much 
labor in erection. Capacity range is 90 to 240 
tons. No other condensing method gives you 
so much saving in money and trouble. 


Write for Niagara Bulletin 131. 


NIAGARA BLOWER 
COMPANY 


Dept. A.M., 405 Lexington Avenue 
NEW YORK 17, N.Y. 


1 | 
A és i 
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District Engineers in Principal Cities 














TOP SCIENTISTS ATTEND CONFERENCE 
ON FATS 


Twenty-six of the nation’s top scientists and four 
dairy industry leaders attended the National Dairy Coun. 
cil’s 1956 Research Conference, held at the Chalfonte- 
Haddon Hall Hotel in Atlantic City. 


“The Role of Fats in Human Health” was thoroughh 
explored from the standpoint of making recommendations 
to NDC for future nutrition research projects which may 
contribute needed information for answers to questions 
related to the role of dietary fat in the human diet. Held 
biennially, NDC’s Research Conferences offer outstanding 
guidance to the dairy industry's investment of funds 
in research. 

Left to right, above, are: Front row—Dr. Donald 
Frederickson, National Institutes of Health; Dr. Edward 
H. Ahrens, Jr., Rockefeller Institute Hospital; Dr. Conrad 
A. Elvehjem, University of Wisconsin; Dr. W. Stanley 
Hartroft, Washington University; Second row—Dr. Rob 
ert S. Gordon, National Institutes of Health; Dr. Wendell 
H. Griffith, University of California; Dr. Gerald Klatskin, 
Yale University; Dr. Paul L. Day, University of Arkansas; 
Dr. John B. Brown, Ohio State University; Third row—Dr. 
L. Emmett Holt, Jr., New York University; Dr. Joseph T. 
Anderson, University of Minnesota; Dr. Ralph T. Holman, 
University of Minnesota; Dr. Francisco Grande, Univer- 
sity of Minnesota; Dr. Mark Hegsted, Harvard University; 
Dr. W. A. Odendaal, National Nutrition Research Insti- 
tute, Pretoria, Union of South Africa; Fourth row—Mr. 
Robert Rosenbaum, Vice-chairman, NDC Board Commit- 
tee on Nutrition Research Service; Dr. Daniel H. Jacob- 
sen, American Dairy Association; Mr. E. R. Van Meter, 
Chairman, NDC Board Committee on Nutrition Research 
Service; Dr. Robert G. Langdon, Johns Hopkins School of 
Medicine; Dr. Seymore R. Lipsky, Yale University; Dr. 
Claude Joyner, University of Pennsylvania; Fifth row—Dr. 
Callie Mae Coons, Human Nutrition & Home Economics 
Research, USDA; Dr. Peter Kuo, University of Pennsyl- 
vania; Dr. Aaron M. Altschul, Southern Regional Research 
Laboratory, USDA; Dr. Elmer H. Stotz, University ol 
Rochester; Dr. Robert E. Olson, University of Pittsburgh; 
Dr. B. Conner Johnson, University of Illinois. 


Standing at the rear, left to right, are: Mr. Milton 
Hult, NDC President; Dr. Grace A. Goldsmith, Tulane 
University; Dr. Zoe E. Anderson, Director, Research and 
Nutrition Service, NDC. 


DAIRY INDUSTRY INDEX BOOK DEADLINE 
EXTENDED TO JUNE 30 


The deadline for entries in the international catalog 
of firms and organizations interested in the dairy indus- 
try, compiled and published in connection with the 14th 
International Dairy Congress to be held in Rome, Italy, 
September 24-28, 1956, under the sponsorship of Inter- 
national Dairy Federation, has been extended to June 30, 
1956, it was announced by 


Dairy Industries Society, 


International. 

The organizing committee of the Congress has in- 
vited U. S. participation in this, as well as in the other 
activities scheduled in connection with the Congress. A 
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CE Committee established by the Secretary of Agriculture to 


arrange for U. S. participation, headed by Dr. Ralph E. Gi e ta 
Hodgson, had asked Dairy Industries Society, Interna- ass —? e 


id fo ; 5 ae j 

. ur tional to canvass firms and organizations in this country 
* Coun- : ; ; ; 

lfont that wish to be listed in the International Dairy Index- 
alfonte- 

Book. 

— It is anticipated that the Index will include some 
‘ough ; 2 , 5 

rit 4000 entries in the following categories: 
idations 
ch may A. Firms manufacturing or supplying machines 
estions apparatus and other implements for use on farms 
t. Held and the various sectors of the dairy industry. 
tanding dustry. 

funds B. Plants processing milk and manufacturing vari- 

ous by-products. 

Donald C. Importers and exporters of dairy products. 
Edward 


C D. Publishers of journals, magazines and books 
Jonrs os , ' 
. pertaining to milk production and the process 





Stanley of transformation into by-products. 

r. Rob 

Vendell E. National and international trade organizations 

"latskin. connected with dairy husbandry and dairy 

rkansas: products. 

DW Dr. Some 7,000 copies of the Index will be published for * Ne. 607-8 Skyscraper constrection 
seph T. general sale and for distribution to those attending the for 4 square gallon jugs. 
folman, Congress, to firms and organizations listed in the Index, 

Univer- rj » able a ae , iia ee é 

Van who will be able to purchase it at half price ), to libraries Product of 33 Years’ Engineering 
versity; and to trade and scientific agencies. Printed in French, : ; ‘ : 

h Insti- English and German, it is intended to give information > Welding and design engineers have made United 
w—Mr. regarding available equipment, products and supplies and Cases marvelous money-makers for dairymen, saving 
vomit their sources in terms of manufacturers and distributors. time, labor, repair and replacement costs. Send for 
Jacob- ° catalog sheet on these long-lasting, light-weight, sani- 
Meter, 


tary, welded steel cases. 
esearch 


esearch | ICE MILK LEGALIZED IN PENNSYLVANIA 
ty: Dr. The Legislative Bulletin of the Pennsylvania Associ- 
perlite ation of Milk Dealers reports that a bill legalizing and 
wousies defining ice milk has passed both houses of the legislature 
Pennsvi- and has been signed by Governor George Leader. The bill 
nena was prepared and introduced as the result of court actions 
— which had permitted under ten per cent products for 
sburgh: milk sales. 


The new law sets no minimums but demands mini- 





Milton mum total milk solids of 14 per cent; not more than 
Tulane one-half of one per cent stabilizer (by weight), not more 
ch and than one-fifth of one per cent emulsifier, both of which * No. 607-4 * No. 608 


st have pe , Agric > é oval; Cz 
must have Department of Agriculture approval; cannot Sturdy, suntiery ease fer Rugged, easy to cleen cose 


be packaged in containers larger than half-gallon_ if 6 half-galion oblong bottles for 12-square quert bottles 


flavored or colored but may, of course, be dispensed from 
soft ice cream ice machines; must contain not less than 





















LINE 1.5 pounds total food solids per gallon; must weigh the T crease 
same as ice cream at 4.75 pounds per gallon. Sales 
-atalog Labelling is most important. The Department of _ . 
catalog g is most importan e Department with United Car- 
indus- \griculture is expected to issue regulations relative to ‘ hich displ 
ve 14th the bill in the near future. It is expected that signs an- oars Sey oneny 
, Italy, nouncing “ice milk” is sold will need to be prominently products, make 
F Inter- displayed where the product is dispensed from machines. selling easier 
une 30, Owing to the half-gallon package limit, it cannot be dipped 
Society, (favored) for sundaes, sodas, etc. STEEL. and WIRE 137 Fonda Street, 
The big controversy over the bill was not over COMPANY | wages “om 
. chigan, U.S.A. 
has in- standards but over other features, such as coding of ° 
e other packaged ice cream and milk products. There was an Write for Bulletin No. 656 Bronch Plont: Wilkes-Barre, Pe. 
eh ee > change tits Sut without mucoem. 2 A 
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TAKE IT FROM 
A LEADING 
MILK PRODUCER 


...to avoid rejects 





... tO prevent sour milk 


...to produce high-quality 
fluid milk 


there’s nothing like 


LO-BAX 


Fast, positive bacteria kills? 
... Lo-Bax chlorine bacteri- 
cides assure them! Many 
dairymen prefer Lo-Bax 
Special, the time-tested 
bactericide containing 50% 
available chlorine. 
Others, who want 
a bactericide with 
a wetting agent, 
specify LoBax-W. 
But whichever 
Lo-Bax product is 
selected, there’s complete 
assurance of the same bac- 
tericidal action... the same 
high quality milk protection. 

Both Lo-Bax Special and 
LoBax-W dissolve quickly, 
providing the best in chlo- 





~*“} OLIN MATHIESON 


marmeson [Ndustrial Chemicals 





Lo-Bax is an Olin Mathieson Trademark 
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rine rinse solutions. Both, 
because of their high chlo- 
rine content, give positive 
assurance that dairy uten- 
sils and milking machine 
parts are kept sanitary and 
germ-free. Yet 
both products are 
extremely gentle 
to cows’ teats and 
udders, and milk- 
ers’ hands. 

To help you 
get all the facts, we have 
prepared a new booklet, 
“How Can I Sanitize My 
Utensils Properly?’’ It’s 
free, of course, and may 
be obtained just by writ- 
ing to: 





CHEMICAL CORPORATION 
Division * Baltimore 3, Md. 


3877 


DRY MILK GROUP ELECTS OFFICERS, 
HEARS ENCOURAGING REPORTS 


Cheered by an astounding domestic increase in the 
use of dry milk solids and the reduction of government- 
held stocks of dry milk, members of the American Dry 
Milk Institute held their 31st annual meeting in Chicago 
last month in a highly optimistic mood about the future. 


Total dry milk sold in 1955 was 867.6 million pounds, 
148.4 million pounds more than in 1954, Dr. Tom G, 
Stitts, outgoing chairman of the Institute, pointed out in 
his speech. 

Government stocks of non-fat dry milk solids have 
been reduced to 53,766,000 pounds 
588,299,000 pounds in 1954. 


as compared to 


Under educational promotion momentum provided 
by the Instiitute more and more bakers are using non-fat 
dry milk in baked products. A survey recently undertaken 
indicates the success of the Institute in telling the story 
to bakers. Three-fourths of bakers in the volume class 
are familiar with its work, and 61 per cent stated that 
it is an asset in working out baking problems. Nearly 


80 per cent of wholesale bakers are familiar with Institute 





E. A. Pool (left), Dairymen’s League, was elected vice-chairman; 
and R. M. Hadrath, Maple Island, Inc., Stillwater, Minn., chairman 
of the American Dry Milk Institute. 


services, which 62 per cent of retail bakers and 66 per 
cent of wholesale-and-retail bakers are well-informed con- 
cerning the work of the ADMI. 

Elected at the annual business meeting were: R. M. 
Hadrath, Stillwater, Minnesota, chairman; E. A. Pool, 
Syracue, New York, vice-chairman; M. R. De Baets, secre- 
tary-treasurer. Elected members of the Executive Com- 
mittee were: T. G. Stitts, B. F. Beach of Adrian, Mich., 
W. T. Crighton of Springfield, Mo., G. W. Tolbert of 
Columbus, Ohio and M. L. Totten of Minneapolis, Minn. 
Two new Directors are Arthur Good of Pickerington, Ohio 
and Richard Speirs of Philadelphia. Reelected members 
of the Board, in addition to officers and members of the 
Executive Committee are as follows: F. R. Bennett, Jr. 
of Ottawa, Kans.; C. M. Carlson of Caldwell, Idaho; E. E. 
Carlson of Eau Claire, Wis.; R. C. Evans, Los Angeles; 
J. L. Hamilton of Los Angeles; Walter Page of Syracuse, 
N. Y.; George Pfeifer of St. Paul, Minn.; G. W. Rupple 
of Shawano, Wis.; W. H. Stabler of Los Angeles; C. K. 
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Stube of Rochester, Minn.; F. H. Suhre of Columbus, 
Ind.; Gar Wagner of Flint, Mich.; H. S$. Wagner of St. 
Louis, Mo.; and R. L. Yoder of San Francisco. 


TWO WICHITA DAIRY OFFICIALS WIN 
CiVIC AWARDS 





Ralph Latimer (left) and Owen C. McEwen. 


Two Steffen Dairy Foods Company (Wichita, Kans.) 
executives were named to high honors for their profes- 
sional and community contributions during 1955. 

Owen C. McEwen, director, employee and _ public 
relations, and treasurer of the firm, received the Dis- 
tinguished Service Award presented by the Wichita Jr. 
Chamber of Commerce. 

Ralph Latimer, advertising manager, 
Advertising Man of the Year by the 
ing Club. 


was named 
Wichita Advertis- 


McEwen, whose recognition was in the form of a 
glass-encased plaque with bronze inset giving his name, 
the award, and the year, is past president of the Junior 
Chamber of Commerce. 1952 
Jaycee Rodeo Committee, from which annual proceeds 
go for youth betterment activities. 


He was chairman of the 


In the interest of collecting and preserving articles 
depicting the history of Wichita, McEwen is active with 
the Wichita Historical Museum Association. A past presi- 
dent and past chairman of the Finance Committee, he 
now serves as 2nd vice-president and on the Board of 
Trustees for the organization. 

The bronze plaque earned by Latimer is granted by 
the Advertising Club on the basis of contributions by the 
individual toward the growth and development of adver- 
tising. 

Using all media and supervising budget, copy theme, 
and advertising technique, Latimer creates all his own 
layouts including carton designs. In this field Steffen’s 
was one of the very first to establish product identity by 
color in the Pure-Pac series of dairy cartons, using the 
carton tops to create “blocks of solid color” in dairy cases. 
He also created Steffen’s large milk truck panel signs. 
This same idea is now becoming popular with many dair- 
ies across the nation. 

The Club commended Latimer on honest advertis- 
ing claims in copy for all media. 

Hired by Steffen’s in 1937 on the basis of his work, 
Latimer joined the Amarillo plant. In 1941 he was trans- 
ferred to Wichita to head the Display and Sign Depart- 
ment. 
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DAMP-TEX 
IS 
STAYING 
AHEAD OF 
THE FIELD 












m ¢ 


Paint experts know why Damp-Tex costs less per paint- 
ing. They know that 15 years of field development in 
over 10,000 plants has made Damp-Tex America’s out- 
standing wet surface enamel for economy and satis- 
faction. Here are some of the many advantages of the 
Damp-Tex system: (1) skillful analysis of your problem; 
(2) proper recommendations for surface preparation; 
(3) one coat coverage; (4) overnight drying; (5) freedom 
from flavor tainting odor; (6) elimination of rot, rust, 
bacteria and fungus; (7) an assortment of popular colors 
and non-yellowing white; (8) freedom from chalking, 
peeling, sagging, and softening; (9) resistance to alkali 
and acids; (10) pre-treatment against fungus. 


For an Analysis of your Paint Problem, Phone or Wire 
(\ Steelcote 


A 








es to 75% of the 


Epo-Lux dri It never gets 


hardness of glass. hon 
brittle. Super resistant to 


cold alkali, acids, — net 
super heated steam and | oi si 
water. To test Epo-Lux > y 

t, send for free sample. 








LIQUID PORCELAIN-Like 


DAMP-TEX ror 


Write Dept. E 
In Canada: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario 
THE CREAMERY PACKAGE MFG. CO., 1243 W. Washington Bivd., Chicago 
National Dist. of Damp-Tex Products to the Dairy Industry 
Canadian Office: 267 King St., W., Toronto 2, Ontario 
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INDUSTRY-WIDE PROGRAM 


ber of new ideas that have been 


would think that the success of the 





_—— 
(Continued from Page 50) adopted by the rest of the industry. PR program would make the adver- 
the Advertising Club of Indianapolis. The most recent was a wonderful tising campaign a “shoo-in.” It may be 
In January 1949 the Committee's out- series of sales cartoons. that controversy over price control 
door posters won this distinction New Jersey milk distributors have and the “wasn that sens Was 
against all board showings in the na- developed an exceptional public rela- —_@ major deterrent. It may be that the 
an i tions program in recent years. For- participation requirement was too — 
In Des Moines a fall television pro- merly the target of some pretty high. Whatever the reason one can. 
gram developed by the Iowa Dairy scathing editorial treatment from the not help but be bewildered by the 
Promotion Association took the state New Jersey press the industry in the New Jersey industry's enthusiasm for N 
by storm. The program featured For- Garden State has, through its PR pro- _ the public relations program, which is 
est Evashevski, Head Football Coach gram, under the direction of Dan a pretty intangible thing, while it re- 
for lowa University and a film of the Wetlin, done a tremendous job in giv- sists the more practical and measur- Lower: 


complete football game played the day 


ing the newspapers an appreciation 


able advertising proposal. 


penser: 


before the broadcast. So successful and understanding of the true nature How good are market-wide coopera- the L¢ 
was this program that on one occa- of the milk business. The contrast be- tive advertising programs? When they Machi 
sion when the Des Moines station was tween the newspaper stories of today have the intelligently enthusiastic sup- The 
off the air temporarily at the start of | and those that appeared five years ago port of the industry, when they are erated 
the program the studio was flooded is a spectacular example of what a guided by a competent advertising ‘cite 
by more than 2,500 telephone calls in good public relations program can ac- committee, when a capable advertis- 5 a 
30 minutes. complish. Per capita milk consump- ing agency is handling the technical bottles 

Denver, Colorado, has an excellent tion in New Jersey has gone from 137 problems, they can be very good in- contail 
market-wide program carried on by quarts per person to 147 quarts per deed. When these conditions are not refrige 
the Denver Milk Producers Associa- person. Most significantly the rise present the campaign is doomed. A modat 
tion. This is a particularly intelligent took place in the face of 3.4 cent market-wide advertising campaign size 0 
campaign with advertising expendi- increase in price during the life of must be solidly built for a long haul. swivel 
tures made on the basis of market the program. Anything else is a waste of money wheel 
studies. New Jersey's successful experience that would be better spent supporting jacent 

The advertising program carried on with its public relations makes its fail- a price war where the result will be Be 
by the California Dairy Industry Ad- ure to get an advertising program equally dismal but the process will be yore 
visory Board has introduced a num- rolling difficult to understand. One much more spectacular. heated 


© Completely factory assembled and fire tested. 
© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 


Better PACKAGED BOILERS ’ 

















FOLDING 


HON LOAD PROTECTOR = 


Fit any make or model truck. . 
equipped with hold-over boxes. Absolute pro- 
tection for driver against flying bottles and 
cases in event of sudden stops. Perfect product 





protection... keeps bottles clean... saves ice 





KEEP 
MILK 
COLDER 


. including those 


















A 

....as much as 50 to 60 dollars a season per 
truck. Easy access...either side for fast efficient e! 
deliveries. Available at most Divco dealers. * 
e, 
WRITE, WIRE OR PHONE 4-6361 s' 
°| 
for performance you can BANK on i =“ ; C & A MANUFACTURING C0. e| 
; 7 ] RIETRIIGIR: Folding LOAD PROTECTOR Doors . 

2 ST TOR 

TAES TOWER, THAES SQUARE, NEW. YORK. 26, 6. mega: 1303 FOURTH ST. MOLINE, ILL. . 
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always ready for service. To refill, 
additional racks are simply placed 


— 
i oduct News into the dispenser from the top. 
Additional information on the new 





AMF Lowerator Dispenser is avail- 





Mobile Refrigerated 

Milk Dispenser 

MOBILE, refrigerated milk car- 

ton and bottle dispenser, the 

latest addition to the AMF 

Lowerator line of self-leveling Dis- 

pensers, has just been introduced by 

the Lowerator Division of American 
Machine & Foundry Company. 


The new AMF Lowerator Refrig- 
erated Milk Dispenser provides auto- 
matic dispensing at convenient count- 
er-level of %-pint milk cartons or 
bottles from a mobile, compact, self- 
contained unit featuring sanitary, 
refrigerated interim, storage. It accom- 
modates milk cartons or bottles of any 





able from the Lowerator Division, 
American Machine & Foundry Com- 
pany, AMF Building, 261 Madison 
Ave., New York 16, N. Y. 


Truck Refrigeration Unit 


N UPRIGHT Rowan all-electric 
truck refrigeration unit de- 
signed for over-the-wheel hous- 
ing installation is announced by 
Marvin Swain, head of the Frank- 
Dewey Company, Detroit, Mich. 
The unit takes 24” x 47” x 17” of 
space and is put to work on the flat 


wheel housing—or in any of the four 
corners of the floor—of a 300-600 cu. 


<s é ; ft. insulated truck body. It requires 
size or shape. Equipped with all- top rack always at the same, conveni- ; , 

’ Te only one opening covered by a lou- 
swivel casters, the dispenser can be ent level, whether the unit is full, , ‘ 
wip : ' half-filled vered door in the truck wall for the 
theeled into counter openings or ad- ialf-filled or nearly empty. er ™ 
_— - . — a ne ee PS condenser air inlet and outlet. The 
acent to serving ‘Ss. ; ' _ oir 
jacent to serving line Large capacity —up to 320 4-pint door opens for access to the unit’s 
Bending, stooping and reaching are milk cartons or bottles, means smooth- control box and 115-volt AC standby 
eliminated, because the unit’s cali- moving serving lines, minimum refill- socket. No extra insulation panels or 
brated spring mechanism keeps the ing and an adequate milk supply walls are necessary. The coolers have 





JUST OFF PRESS! 





A VOLUME OF ESSENTIAL PACKAGING INFORMATION 


¢ Packaging and storage costs of fluid milk 

* Delivery costs for retail operation 

¢ Analysis of all packaging information 

¢ Time distribution of plant men to activities 

¢ Proper allocation of certain plant costs to products 

* Route drivers and expense—wholesale and retail 

*Time-study breakdown—filling, capping, change-over, start- 
up, etc. 

¢Consumer attitudes—glass versus paper containers 


June, 1956 


ro ee 


Milk Packaging for Retail Distribution 


CONTRIBUTORS: 
Ernst & Ernst, nationally recognized cost accountants 


Edited by Charles Roberts Associates, marketing research 


COMMENTATORS: 


Dr. Clyde W. Park Dr. Ira Gould, Chairman of Department of Dairy 


Technology, Ohio State University 
Dr. Elmer F. Baumer, Professor of Agricultural 
Economics, Ohio State University 





Now for the first time, a scientifically thorough investigation on the packaging 
of fluid milk for retail delivery provides a fact book that you can apply to your 
own dairy operation. 

Here’s a complete picture of a typical dairy’s experience in packaging milk and 
distributing it to a representative community. For milk producers, dairy operators 
and. the general public, the detailed, side-by-side comparison between an all-glass 
and an all-paper operation explains many of the factors that enter into the costs 
of processing and distributing fluid milk in retail. 

f you have any interest in retail milk distribution, this study provides an 
invaluable guide in helping you to analyze your own dairy problems. 


ce ce ce cs ee ee ee ee 4 
A. H. Pugh Printing Company, Dept. CE | 
400 Pike Street, Cincinnati 2, Ohio | 
Please send postpaid a copy of Milk Packaging for Retail | 
Distribution. | 

Enclosed is check for $5.00 [[] Please send C.O.D. [1] 
NAME _ — a | 
ADDRESS aati — — | 
CITY —" STATE ZONE 
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a capacity of 10,000 BTU at normal 
driving speeds. 

An alternator attached to the truck’s 
engine gives full refrigeration on the 


job with maximum power at idling 


i, 


. 
- , 
g * 
. ' 
© 
s : 
= . 
= 
° . 
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speed. Overnight, the new unit plugs 
into any 110-115 volt AC outlet, pro- 


viding refrigerated storage. 


For additional information write the 
Frank-Dewey Company, 10228 Wood- 


ward Avenue, Detroit 2, Michigan. 





UTILITY RECIRCULATION 
WASHER... Does the 
complete JOB! 









—————o 


Star Pump Offers New 
Truck Ice Cream Cabinet 


NEW LINE of Hold Over De- 
livery Cabinets is being pro- 
duced by Star Pump & Cooler 

Corp. of St. Louis under the brand 
name Cold Star. 

Designed for the delivery of ice 
cream and frozen foods on retail dairy 
and bakery routes, Cold Star Cabinets 
are electrically refrigerated with self- 
contained compressor units. Cabinets 
mount in all types of delivery trucks, 
and plug into a 110-volt circuit over- 
night in the garage. Eutectic Hold 
Over liners hold cabinets at tempera- 
ture for keeping ice cream and other 
frozen products. 

Three Cold Star models are avail- 
able: Model 100-B, compressor mount- 
ed on bottom for use in Divco type 
Model 100-S, com- 
pressor mounted on side for use in 
panel trucks. Model 100-R for remote 
mounting of compressor in any type 
of truck. 


delivery trucks. 


All models have the same specifica- 
tions—Size 22 gallons (based on 288 
cu. in. a gallon) with outside dimen- 
sions 27” long x 21” wide x 28” high 


and compressor compartment 21” long 
x 134” wide x 13%” high. 

Write the company at 1220 N. 15th 
Street, St. Louis, Missouri. 

* 

Company Develops 

Two-Sheet Polyethylene Film 

NEW TYPE of polyethylene 

film has been announced by 

Chase Bag Company. This film 

is made by fusing together two simul. 

taneous draws of polyethylene while 














AEROFLOW 

















STAR_ IMMERSION 





STAR _ DROP-IN 














4 NEW STAR MILK COOLERS 










URW-100 


The Sani-Matic recirculation washer will 
clean your loose parts and your in-place 


dle to change from one to the other, or, 
clean both loose parts and in-place equip- 
ment at the same time. Write for more 
information on this unique machine. 





mt Schlueter co. 
we ad ‘te ee ot ha ET] 
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JANESVILLE, WISCONSIN 


Star Milk Goolers now feature an im- 
proved and highly efficient refrigera- 
tion system. 10% to 25% more coils 
are used. Accurate balance between 
coils and compressor speeds cooling 
power and increases peak load ef- 
ficiency. 


Any Star Milk Cooler will bring 
milk below 45° in an hour or less. 


Cabinets — ——— water and 
: . as air-tight — range from 2 to 12 can 
equipment ...simply turn the valve han capacities. 


New Star Spray quickly cools the 
breast of the can where bacteria 
multiply the fastest. Builds massive 
ice bank. Heavy water flow, non- 
clogging pump, large removable 
troughs. Automatic timer. 


The new Aeroflow filters, aerates, 
shock-cools milk instantly to 38° or 
colder. Fills cans — shuts off — 
automatically and holds milk in dry- 
cold storage. 


New Star Immersion features giani 
ice bank, automatic controls, power- 
ful agitator to speed cooling, and 
low cost operation. 


New Star Drop-In Unit is available 
with cabinet or separately for use 
in present tank. Many route men 
keep a spare for emergencies. Extra 
large coils cuts cooling time to 4 
minimum. 


Dairies can get full information, 
literature for their producers and 


details on financing direct from fac- 
tory. 


Star Pump & Cooler Corp. 


1219 N. 15th St. St. Louis 6, Mo. 
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the surfaces are still molten. Since it 
is a remote possibility that pinholes 
or minute weakness could occur in 


exactly corresponding positions in 


each of two separate films, this re- 
sults in each wall strengthening and 
reinforcing the other for combined 
effectiveness. 

Pinhole-free polyethylene is used 
for bag, drum, box, and barrel liners. 
Present Chase polyethylene stocks are 
being replaced by this fused-process 
lamination—known POLY- 
TEX-phf. 


For complete information and sam- 


as Chase 


ples of new pinhole-free polytex-phf, 
write Chase Bag Company, 309 West 
Jackson Boulevard, Chicago 6, Illinois, 
exclusive U. S. supplier. 


Plate Heat Exchanger 

HE KUSEL DAIRY EQUIP- 
MENT COMPANY of Water- 
town, Wisconsin, announces a 
new Plate Heat Exchanger, “C” Series. 
It combines the advantages of Plate 
Heat Exchanges and the Kusel Zig- 
Zag Flo Plate. The “C” 
vides flexibility for any food plant 


Series pro- 


where dairy products juices, or other 


fluid foods are processed. It accom- 
plishes a range of jobs from high 
temperature short time pasteurization 
to heating and cooling, and also offer 
regeneration wherever applicable. 

The unit is totally enclosed. It re- 
quires little floor space. Its capacity 
can be increased or decreased to suit 
the need, or the entire unit can be 
shifted to a different job in the plant, 
as from heating to cooling, etc. 


New Bulk Milk Coolers 

NEW LINE of bulk milk cool- 

ers was announced by H. E. 
Wickham, 
General Manager of Wilson Refrigera- 


Vice-President and 


tion, Inc., a Division of Tyler Refrig- 
Wickham said 
the new line includes the following 
cooler capacities: 100, 150, 200, 250, 
300, 375, 500, 600 and 700 gallons. 

In announcing the redesigned line, 
Wickham called attention to the fact 
that there has been no basic change 


eration Corporation. 


in Wilson’s drop-in refrigeration unit. 
Design changes include new tension 
bracing on sidewalls, bottom, and ends 


of milk storage tanks, providing pro- 
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the affairs of men. 


His aid?’ 


we live it, we fulfill our destiny. 











The BENJAMIN P. FORBES CO. 


e@ CLEVELAND 13, OHIO 


2000 WEST 14th ST. 


June, 1956 





BENJAMIN FRANKLIN’S PRINT SHOP 


“Il have lived, sir, a long time, and the longer | live, the 
more convincing proof | see of this truth — that God guides in 
And if a sparrow cannot fall to the ground 
without His notice, is it probable that an empire can rise without 


—Benjamin Franklin. 


THE AMERICAN IDEA 


This was the philosophy of the Founders of America. -Their 
wisdom in forming the institutions of government was derived 
from their realistic understanding of human nature. 
they knew, would succeed as ‘‘the new order of the ages’ only 
in so far as the people of this nation were themselves, by an 
inner dedication and discipline, governed and directed by God. 

Whether we acknowledge it or deny it: whether we apply it 
or cast it aside — this philosophy, by the facts of history, remains 
the key to America at her best, the guidepost to her future. If 


—From ‘The Faith That Built America’’“—Lee Vrooman. 
Chocolate Milk flavored by FORBES is delicious and appetiz- 
ing. Write or wire for free sample or better still send us 
a trial order through your favorite jobber. 


BUTTERMILK, 
CHEESE 


Democracy, 








tection against bulging or buckling. 
Cleaning has been made easier by in- 
creased corner radius in covers and 
milk tank and increased tank slope 
is provided for faster milk drainage. 
& 
Compensating Impeller Pump 
HE GIRTON MANUFACTUR- 
ING COMPANY, Millville, Penn- 
sylvania, has announced the new 
Compensating 
turing the 
vanes that 


Impeller Pump, fea- 


Compensating Impeller 
combine the pumping 
efficiency of the positive displacement 
type pump with the new low cost of 


the centrifugal pump. 

The impeller vanes automatically 
idjust to deliver a constant volume 
of fluid regardless of varying head 
pressures or viscosity of product. The 
Girton Compensating Impeller Pump 
requires a small motor. When oper- 
ating, the horsepower in-put is less at 
the low head, the heavy load point. 

The pumps are designed for Sani- 
tary and Industrial use. Pumps are 
available from % H.P. to 7% H.P. Write 
to Girton 
Millville, Pennsylvania, for additional 
data. 


Manufacturing Company, 


flavor comes first 








... to be sure of that 
good, rich, old-fashioned 
churn-fresh flavor 


EVERY DAY... 
COTTAGE 


CREAM use... 


humlea’s 


CHURN FLAVOR 


WITH 


STARTER ACTIVATOR 


Made from the finest Pure Milk Starter 











RICH 
UNIFORM 
FLAVOR 
WILL 
INCREASE 
A YOUR 
SALES 


SOUR 


Free Sample On Request 


humleas laboratories 


LEBANON 


INDIANA 
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WANTS AND FOR SALES 





lightface, per word $ .05 
Minimum Charge 1.00 


(In « ting the 
include the address. 





lication. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue.) 


HELP OR POSITION WANTED 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) 
OR WANTED TO BUY, ETC. 


lightface, per word $ .10 
Minimum Charge 2.00 
Box No., domestic (additional) $ .50 


ber of words, please remember to 
This applies also to box numbers.) 


The deadline for Classified Advertising is the 20th of the month preceding pub- 


Publication date is the first of the month. 
No classified advertising will be accepted to run with borders or special spacing. 


All such advertisements are considered “Display” advertising and will be billed at 
regular display advertising rates. (Rates and mechanical requirements on request.) 


Boldface, per word $ .10 
Minimum Charge 2.00 
Boldface, per word $ .15 
Minimum Charge 3.00 
Box No., foreign (additional) $1.00 














EQUIPMENT FOR SALE | 


FOR SALE: 2,150 gallon Heil Truck 
TANK, stainless steel lined, painted 
exterior. Mounted on tandem axle 
grockway truck. Contact: FRANK 
BROWN, Great Valley, New York. 

6-M-56 

Models 200 CGD and 500 CGD Man- 
ton-Gaulin HOMOGENIZERS. Re- 
built and in Excellent Condition. Guar- 
anteed. Write to: OHIO CREAM- 
ERY SUPPLY COMPANY, 701 
Woodland Avenue, Cleveland 15, Ohio. 

6-M-56 

USED: 1—Creamery Package 2 
Brush Ice Cream Can WASHER; 1- 
Cherry-Burrell, 40 gallon—Direct Drive 
Single Roll CHURN; 1—Worthington 





Mono-Bloc, PUMP, 15 H.P. 1,750 
RPM; 1—Mojonnier Dawson Duplex 
Ice Cream Bar MACHINE; 1—Cmac- 


14 Valve-4 Header FILLER and CAP- 
PIER with blower and 5 Capping Heads, 
for 48mm. Crown Caps. Write to: 
BLOSSOM DAIRY COMPANY, 114 
Virginia Street, West, Charleston, 
West Virginia. 6-M-56 

1—Used Sturdy-Bilt Junior WASH- 
ER, hand load and unload. 1—Used 
Specialty Brass Rotary FILLER, hand 
feed and unload. Write to: CARL 
PEDERSEN, Deep River, Connecti 
cut. 6-M-56 


EQUIPMENT FOR SALE 
FOR SALE: Good used equipment 
for all types of milk plants. Write us 
as to your needs and for late list of 
available items with prices. Write to: 
OTTO BIEFELD COMPANY, Wa- 


tertown, Wisconsin. 6-M-56 


FOR SALE: Approximately 300 
used Wooden CASES with metal ends 
to hold 20 squat %-pint bottles; $1.25 
each f.o.b. shipping point. Write to: 
STUART W. JOHNSON & CO., 611 
Main Street, Lake Geneva, Wisconsin. 

6-M-56 


FOR SALE: Two 6 Ton Vilter Pak 
Icer UNITS. Complete with vertical 
redwood bins, arranged for 3 phase, 
60 cycle, 220 volt current. These units 
are built for use with ammonia but 
compressor is not included. Write to: 
SINTON DAIRY COMPANY, Colo- 


rado Springs, Colorado. 6-M-56 


FOR SALE: Buflovak No. 6.5-29-D 
stainless steel double effect EVAPO- 
RATOR. Double Drum DRYERS 
24” x 36” and 32” x 52”, 200 gallon 
per hour VISCOLIZER; Cherry-Bur- 
rell Model 6-18 FILLER. WE NEED 
your surplus equipment. Send us your 
list. Write to: PERRY EQUIPMENT 
CORP., 1409 N. 6th Street, Philadel- 


phia 22, Pennsylvania. 




















Dowagiac 


Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass-smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 





Single Bottle $2.00 


Michigan 
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_6-M-56_ 


Needs Only One propagation 





EQUIPMENT FOR SALE 
FOR SALE: One 14,000 Ib. per how 
Creamery Package h.t.s.t.p., complete, 
Just taken out of service and replaced 
with a larger unit. Had been process- 
ing 100,000 Ibs. daily. $3,500, ready to 
be shipped. Two Sani-Serve soft ice 
cream FREEZERS. One slightly used, 
$12,000: one never uncrated, $17,000 
Both are 3 h.p. water cooled, 30 gallon 
per hour capacity. One Cherry-Burrell, 
direct expansion ammonia FREEZER, 
40 quart, $250 and one 40 quart Cream- 
ery Package FREEZER, direct expan- 
sion ammonia, $200. Both running 
good when replaced with continuous 
freezers. One Toledo Dial 500 lb 
SCALE, complete with stainless steel 
weigh can and balance tank, $500. One 
No. 192 DeLaval SEPARATOR bowl, 
used very little after rebuilding stain- 
less steel disc, $600. One DeLaval No 
142 SEPARATOR, stainless steel disc, 
$500. One No. 136 CLARIFIER, stain- 
less steel disc, $500. One 3x 3 Lipman 
ammonia COMPRESSOR, self-con 
tained. Complete $250. One 3x 3 Frick, 
self-contained, less motor, $175. One 
5x5 Frick, self-contained with 20 h.p 
motor, $1,000. Running good as new 
One model K-10 Cherry-Burrell bottle 
FILLER, all stainless steel. Fills ! 
pint to oblong % gallon. Also 8 wide 
Cherry-Burrell WASHER with con 
veyor, complete. Used very little, 
$5,000 complete. One 12 valve Fed 
eral FILLER, all stainless. Fills ¥% 
pints to gallon. Used one year, changed 
to larger filler, $4,500. One ice SLING- 
ER, used very little. Capacity 500 Ibs 
per minute, $300. One ice BUNKER 
for trailer. Used with 5 h.p. Wiscon- 
sin motor, $250. One 7% h.p. Freon, 
self container water cooled Brunner, 
$500. One 200 gallon rectangular stain- 
less steel PASTEURIZER, $200. One 
Pack-off table for junior or midget 
Pure-Pak, $125. Four Vari-Drive BB- 
25 Waukesha PUMPS, $150. One gear 
reduction UNIT, $100. Write to: JACK 
G. SUTTER, SUTTER’S PURE 
MILK COMPANY, 925 South Ne- 


braska Street, Marion, Indiana. 





6-M-56 
FOR SALE: Used wood CASES 
with metal ends to hold 12 square 


quarts. $1.25 each, f.o.b. Lake Geneva, 
Wisconsin. Write to: STUART W. 
JOHNSON & CO., 611 Main Street, 
Lake Geneva, Wisconsin. 6-M-56 


USE NUMBERED BLENDS 
TO MAINTAIN SCHEDULES 





FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 
ness and Flavor. 


THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 








Branches: New York and Washington 


American Milk Review 
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EQUIPMENT FOR SALE 
~ FOR SALE: 15 HP Freon Univer- 
sal COMPRESSOR, $250.00. 300 gal- 
lon Cherry-Burrell stainless steel coil 
VAT, $500.00. Crano 1,000 gallon stain- 
less steel coil VAT, $1,500.00. Sanitary 
PUMPS 14”, $40.00. DeLaval CLARI- 
FIER stainless steel No. 136, $350.00. 
25BB Waukesha PUMP, $150.00. 50 
lbs. cottage cheese CANS, $2.50 each. 
Complete receiving: Toledo dial sus- 
pension SCALE, 750 lbs, weigh TANK 
stainless steel, 1,500 lbs. drop TANK 
stainless steel, $750.00. Mojonnier 6 
wing ammonia cabinet COOLER, 
$500.00. 50 HP Brownell BOILER, 
$500.00. Manton-Gaulin 400 gallon, 
$750.00. 200 gallon stainless steel round 
Pfaudler PASTEURIZER, $400.00. 
Purity 200 gallon, $350.00. 600 gallon 
stainless steel cheese VAT, $500.00. 
Cherry-Burrell G-100 FILLER and 
CAPPER 12 pints to % gallons square, 
$400.00. Cherry-Burrell G-70 FILLER 
and CAPPER, $350.00. Wire CASES 
for tall (12) quarts, $1.50. Quirk wagon 
boxes, front or side, $20.00 each. Doer- 
ing 1,500 Ibs). PRINTER, $250.00. 
Cherry-Burrell spray PASTEURIZER 
200 gallon, $300.00. 150 gallon, $250.00, 
R & A rotary can WASHER, $250.00. 
York 74% x 7%, Frick 5 x 5, Vilter 
74x 7%. Shell and tube condensers 
Y, pints, 48 mm. tall bottles, $3.00 gross. 
100 gallon round stainless steel PAS- 
TEURIZER, 200.00. Rotary bottle 
washer for gallon jugs, $300.00. Wood 
¥Y, pint (20) squat, $1.25. 60 ton water 
tower, $500.00. Write us what you 
need; we buy, sell and trade. Write to: 
GORDON EQUIPMENT COM- 
PANY, 6530 W. Jefferson, Detroit 17, 
Michigan. 6-M-56 

FOR SALE Due to consolidation 
complete plant consisting of 8,000 Ib 
Cherry-Burrell Short Time PAS- 
TEURIZER; No. 166 DeLaval CLAR- 
IFIER; 800 gallon Cherry-Burrell 
HOMOGENIZER; 8 Wide Girton 
Bottle WASHER; Girton Empty Case 
WASHER; Bottle Conveyor to 16 
Valve Cherry-Burrell FILLER; 1,000 
gallon Glass-lined TANK; 4x4 and 
5x5 Self-Contained Ammonia COM- 
PRESSORS. Also No. 136 DeLaval 
CLARIFIER-SEPARATOR Combi 
nation; 400 gallon Manton-Gaulin 
HOMOGENIZER and 20 Valve Cher- 
ry-Burrell Vacuum FILLER. Attrac- 
tive prices for prompt removal. Write 
to: LESTER KEHOE MACHIN- 








ERY CORP., 1 East 42nd Street, New 
6-M-56 


York 17, New York. 








KALAMAZOO, MICHIGAN 





June, 1956 


wrappers 


THE KVP COMPANY 








EQUIPMENT FOR SALE 


FOR SALE: 100 to 500 gallon stain- 
less steel PASTEURIZERS; 250 and 
300 gallon stainless steel TANKS; 
Mojonnier stainless steel Cabinet 
COOLER, 6 wings each 12 tubes high, 
capacity 6,000 Ibs. raw milk; 4 and 6 
Wide Soaker Type Bottle WASHERS; 
6, 7 and 10 Valve Cherry-Burrell FIL- 
LERS for 38 mm. Dacro Bottles; 
Smith Lee Model BH-40 Cellophane 
Hooding Machine; 6,000 Ib. and 12,000 
lb. DeLaval CLARIFIERS; 125 to 
1500 gallon HOMOGENIZERS or 
VISCOLIZERS; Rice & Adams stain- 
less steel Weigh Can with Receiving 
Vat; Wright Straitaway Can WASH 
ER, 6 C.P.M.; Lathrop-Paulson and 
Oakes & Burger Rotary Can WASH- 
ERS, 3 and 6 C.P.M.; Rice & Adams 
Rotating Brush Can WASHER; 800 
gallon Creamery Package Coil VAT; 
No. 10OBB and 25BB Waukesha 
PUMPS; Size No. 80 Vane CHURN, 
capacity 246 lbs. butter; 3 ft. and 5 ft. 
Rogers stainless steel Vacuum PANS. 
Many other desirable items “Recondi- 
tioned” or “As Is’—send us your in- 
quiries. Write to: LESTER KEHOE 
MACHINERY CORP., 1 East 42nd 
Street, New York 17, New York. 

6-M-56 


BOILERS-HIGH PRESSURE. We 
carry a large selection of ASME Na- 
tional Board high pressure boilers, 
gas, oil and coal fired, ranging from 
10 to 1,000 h.p. Each guaranteed in 
excellent condition. Sale sheet and 
complete data sent upon request. Write 
to: WABASH POWER EQUIP- 
MENT COMPANY, 31 East Con- 
gress, Chicago 5, Illinois. 6-M-56 


FOR BUTTER PATTIES—Waxed 
U-Boards 6” x 15%”, 16 point double 
white, $9.00 per thousand or 5%” x 
634”, $3.00 per thousands. Samples 
cheerfully sent upon request. Write 
to: BORAX PAPER PRODUCTS 
COMPANY, 350 East 182nd Street, 
Bronx 57, N. Y. 6-M-56 


FOR SALE: Used Lathrop-Paulson 
6 C.P.M. stainless steel Straightaway 
Can Washer with 2 position stainless 
steel extension with drip saver. Ma- 
chine 5 years old, good condition, price 
$1,750.00, f.o.b. Roanoke, Virginia. 
Write or contact GARST BROS. 
DAIRY, INC., P.O. Box 1158, Ro- 
anoke, Virginia. 6-M-56 





EQUIPMENT WANTED 

HEIL BOTTLE WASHERS FOR 
SALE: 3 Heavy Duty Heil Bottle 
Washers for sale. 1-12 wide, 1-14 wide, 
1-16 wide. Will wash 38 to 55 mm. 
opening bottles. All in good condition 
16 wide available now, other 2 avail 
able June 1. Write to: PHILADEL 
PHIA DAIRY PRODUCTS COM 
PANY, INC., 4th and Poplar Streets, 
Philadelphia, Pennsylvania. 6-M-56 

PASTEURIZER 150 gallon 
PFAUDLER egelass lined. Excellent 
condition. $500.00. WASHER, Conti 
nental Model O 6 Wide. Can be con 
verted to % gallon bottles. Used six 
months. Like new. $1,800.00. Write to 
FAR VIEW FARM, Northfield, Con 
necticut 6-M-56 

TANK TRAILERS: Used stainless 
steel tank trailers, single and tandem 
axle for milk hauling. We have all 
sizes. Send us your inquiry. Write, 
wire, call BRUCE E. HACKETI 
COMPANY, 621 West 58th Street, 
Kansas City, Missouri. Highland 4 
1385. 6-M-56 

New low prices on plunger seals for 
your C.P. and M.G. HOMOGEN- 
IZER. Send for trial offer. Advise 
style and capacity of homogenizer 
Write to: STUART W. JOHNSON 
& COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 6-M-56 








HELP WANTED 


Experienced Foreman to supervise 
plant operations for a modern medium 
size dairy. Must have experience in 
all phases of dairy plant operations 
Good opportunity. East Central loca 








tion. Write to: Box 44 6-M-56 
WANTED 
WANTED CREAM FOR 


CHURNING. Top prices any quan- 
tity year round. Write to SUNSE1 
VALLEY CREAMERY COMPANY, 
2901 West Arthington, Chicago, Illi 
nois. 6-M-56 





SALES PROMOTION 

TRUCK LETTERING and 
TRADEMARK DECALS made fot 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to 
MATHEWS COMPANY, 827 So. 

Harvey Avenue, Oak Park, Illinois 
6-M-56 


SANITARY 
CENTRIFUGAL 
PUMPS... 


stainless 


steel 


@ Complete line lets you fit the pump to the job 
@ Easy to clean, ruggedly built 
@ Can be dismantied without tools 
@ Pumps both product and cleaning solutions 
Write for new, valuable pump data 
tHe Creamery Package mrs. 
COMPANY 


1243 W. Washington Bivd., Chicago 7, Ill. 
Branches in 22 Principal Cities 
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EQUIPMENT WANTED 

“WANTED: Two stainless steel Milk 
Cooler sections, 6 feet long, 12 tubes 
each in excellent condition. State price. 
Write to: Box 53. 6-M-56 
~ 6-M-56 

Wanted to Buy used Tri-cyc ycles, 
also soft ice cream MACHINES, state 
condition, quantity and best cash price. 
Write to: Box 18. 6-M-56 


EQUIPMENT WANTED 











We have discontinued our Bottle 
Milk Operation and have the follow- 
ing items for sale — Fairbanks-Morse 
1,000 Ib. platform SCALE; Eight ft. 
of bottle CONVEYOR with chain 
track for square bottles; 1949 Model 
F20 automatic bottle FILLER com- 


plete with conveyor infeed mechanism 
and motor Specialty Brass; 1949 
Model AA deluxe Econ O — Cap 
feeding MACHINE; Model D. F. Seal- 
ing head for filler; 1949 Model RB 50JA 
400 Ib. stainless steel Damrow Weigh 
TANK complete; 1949 48SA_ Girton 
Soaker bottle washer for 48M quarts, 
pints and % pints; 10-15M 48M quarts 
Square; 4—500 cases for 48M quarts 
Square (Steel); 1M 48M square pints; 
50 cases for square pint (Steel); 30M 
48M ™% pint round bottles; 1M 
(steel) for 48M ™% pint round bottles; 
1949 50 gallon Damrow PASTEUR- 
IZER, stainless steel inside and out; 
McCormack Deering SEPARATOR 


cases 


1,500 lbs. per hour, Minn. Grade A 
approved; 1954 Mojonnier Dawson 
Pur Pak automatic Carton FILLER; 


DeLaval CLARIFIER-SEPARATOR 
4,000 Ibs. stainless steel cold bowl 
Write to: PROGRESSIVE DAIRY, 
Maple Lake, Minnesota. 6-M-56 


BUSINESS OPPORTUNITIES 


FOR SALE: In fast-growing area in 
Colorado. Small dairy desires addi- 
tional capital and aggressive sales pro 








gram. Processing ge quarts daily. 
Also have small ice cream operation. 
Write to: Box 52. 6-M-56 





WANTED: Ice Cream Manufac- 
turer—for plant located in Upper 
Peninsula of Michigan. Manufactur 
ing approx. 75,000 gallons per year- 
Vogt type freezer. Write to: Box 56. 

6-M-56 


FOR SALE: Grade 
Cream Plant with 
Lunch Counter, 
\ccounts and Retail 
illness. Terms to 
Write to: Box 57. 


A Milk and Ice 
Store and 
Wholesale 
Reason 
party. 
6-M-56 


Retail 
including 
Routes. 

responsible 





refrigeration. 








Write — plan.. 





2307 SOUTH OLIVER 
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FOR SALE...or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs. 
ber of deliveries. 
better condition through better 
Install branch sta- 
tions in strategic locations by using 
_— fully automatic, self-defrost- 
ing. portable ICS units. 
fully assembled. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
.or easy purchase plan. 


INTERNATIONAL COLD STORAGE 


























HELP WANTED 
“Small Jobber desires salesman fa- 
miliar with general area in Pennsyl- 
vania from Reading to Susquehanna 
River to specialize in certain top brands 
of equipment and supplies. Liberal 
commission arrangement.” Write to: 
Box 48. 6-M-56 








SALES CO-ORDIN ATOR. ~ Small 
but nationally known concern, well- 
established in its field, wants a man 
with full and true sales background, 
who has ambition and guts to cover 


U. S. A., train occasionally and replace 
a man, has a desire to consolidate his 
future permanently, become an officer 


and top man. Diplomacy and person 
ality big factor. Age between 35 and 
45. State family status, health, earn- 
ings past 10 to 20 years. Suitable, rea- 
sonable salary, bonus, traveling ex- 


penses. Strictly confidential. We cater 
strictly to the dairy industry. 
Write to: Box 50. 6-M-56 


MACHINERY SALES REPRE- 
SENTATIVE for Midwest territory 
wanted by reliable jobber of dairy 
equipment. We have exclusive protec- 
tion on sales of dairy equipment pro- 
duced by well known manufacturers. 
This is an excellent opportunity for 
the man who qualifies. Our men know 
of this ad. All replies treated in strict 
confidence. Write to: Box 52. 


6-M-56 


ROUTE SUPERVISOR to take 
complete 
routes. 
in our rapidly growing area. 
open. Age 30 to 40 preferred. 
full particulars 
Write to: Box 55. 


charge of eleven 


present 
To build more sales and routes 
Salary 
Write 
ISast Central location. 
6-M-56 


..reduce num- 
-keep milk in 


Comes 
..ready to use. 





be 


WICHITA, KANSAS 





POSITION WANTED 
Do you have something that will sel] 
and re-sell to Milk or Ice Cream plants 
in the South? Will augment personal 
contacts with direct mail if your prod- 
uct is good and your terms are fair, 
Write to: Box 49. 6-M-56 


“Position wanted as Plant Manager 
or assistant to General Manager with 
progressive firm in South. Seventeen 
years experience in diversified opera- 
tions in managerial capacity. Graduate 
of a leading dairy college. Could in- 
vest small capital if necessary. Can 
relocate at an early date. Write to: 
Box 51. 6-M-56 


POSITION WANTED BY RE- 


SPONSIBLE AND EXPERIENCED 
GENERAL MANAGER seeking new 
opportunities. Qualified by virtue of 
14 years general management of a large 
multiple product oe operation plus 
dairy college with M.S. Degree. Eff- 
cient methods applied in all ng of 


production, quality, processing, sales, 
aoa controls, business ‘admin- 
istration and employee relations. Provy- 
en record. Adequate references. Write 
to: FRANK L. MLEYNEK, 1120 So. 
Morgan Street, Olney, Illinois. 
M-56 
POSITION WANTED as plant 


manager; Many years experience and 
proved ability maintaining a high qual- 


ity market, Milk, Ice Cream, and cot- 
tage cheese production. Dairy school 
graduate. Recommendations. South- 
east or Middle West preferred. Write 
to: Box 54. 6-M-56 





___ SERVICES _ 


~ Sanitary valves rebuilt and recondi- 
tioned Prompt service. Guaranteed to 
give new valve operation. Write to: 
STUART W. JOHNSON & CO., 6ll 
Main Street, Lake Geneva, Wisconsin. 
6-M-56 
SANITARY VALVES—Rebuilt for 
a fraction of the cost of a new valve. 
Satisfaction guaranteed. Write to: 
BADGER VALVE REBUILDING 
COMPANY, Withee, Wisconsin. 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 























Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 


racy with this efficient Garver combination. 
Garver ‘‘Super”’ Babcock Tester. 
| ha controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling. 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 
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Personnel Notes 








T. J. HACKNEY R. H. HACKNEY 


Kenneth L. Wilson was awarded 
honorary plaque for outstand- 
ing service to Dairy Industries Sup- 
ply Association. Only the eighth 
person ever to receive the award, 
Mr. Wilson is president and gen- 
eral manager of APV (Canada) 
EQUIPMENT LTD., Toronto, Ontario. 


George E. Dyke, president of 
ROBERT GAIR COMPANY, _ INC., 
was the recipient of the 1956 Honor 
Award of the University of Maine 
Pulp and Paper Foundation, “in 
recognition of his years of service 
to the paper industry.” 


Harry J. Karakas, appointed 
manager of the Process Equipment 
Division of the RODNEY HUNT MA- 
CHINE CO. A chemical engineer 
Rutgers graduate, Mr. Karakas 
worked for the PFAUDLER CO. be- 
fore joining RODNEY. 


Ves Hoffman named St. Louis 
district sales manager of CROWN 
CORK AND SEAL CO. Been with 
the company since 1949. 


Douglas E. Brake and William 
P. Kane have joined the sales staff 





of DAIRYPAK, INC. Brake’s terri- 
tory is lowa, Nebraska, Kansas and 
Missouri. Kane will sell in Arkan- 
sas, Lovisiana and Mississippi. 


Jack Bradt named sales man- 
ager of the HOWE SCALE COM- 
PANY’S TRUCK DIVISION. He comes 
to Howe from SAFETY CAR HEAT- 
ING AND LIGHTING CO., Howe 
parent company. 


Thomas J. Hackney, Sr., elected 
chairman of the board; Thomas J. 
Hackney, Jr., elected president; 
V. E. Titchener re-elected vice-presi- 
dent and factory manager; M. E. 
White elected secretary-treasurer; 
and Robert H. Hackney appointed 
sales manager of the HACKNEY 
BROS. BODY COMPANY. 


Harold J. Kerr, Chicago branch 
manager of the CREAMERY PACK- 
AGE MFG. COMPANY, appointed 
director of machinery sales with 
headquarters in Chicago. 


Craig Stoddard elected vice- 
president in charge of sales and 
marketing of MILK BOTTLE CRATE 
COMPANY, Chicago, Illinois. 


Francis A. Lackner, Jr., named 
manager of advertising and com- 





GEORGE E. DYKE JACK BRADT 








HAROLD J. KERR DOUGLAS E. BRAKE 


mercial research of CHERRY- 
BURRELL CORPORATION, Chicago, 
succeeding William S. Stinson, who 
left to become director of advertis- 
ing of URNER-BARRY COMPANY, 
publishers of “American Milk Re- 
view” and other publications. 


Norman W. Nelson, H. N. Barnes 
and Howard H. Cherry, Jr., have 
been elected vice-presidents of the 
CHERRY-BURRELL CORPORATION, 
Chicago, Ill. Nelson is in charge of 
finance; Barnes, the Little Falls op- 
eration; and Cherry, the Cedar 
Rapids operation. 


George B. Leighninger appointed 
manager of the Los Angeles branch 
of the STEIN-HALL COMPANY, New 
York, New York. 

Gerald L. Segal will represent 
K. W. SNYDER COMPANY ’S crushed 
fruits, flavorings and extracts in 
Pennsylvania, New Jersey and 
Maryland. Mr. Segal joins Snyder 
with a background as sales man- 
ager in two different companies. 
He attended Penn State College. 

L. B. Lumpkin named manager 
of Pittsburgh office; W. C. Peterson, 
of the Birmingham office by THE 
BRISTOL COMPANY, Waterbury, 
Connecticut. 

Frederick S. Miller tapped to 
head sales promotion of farm 
cooler tanks and Titan centrifuges 
by PFAUDLER COMPANY. 











REPORT 


By Mail or Wire . 
+ 





92 Warren Street 





An Urner-Barry Service Feature .. . 


SPECIAL WEEKLY 
STATISTICAL 


A Careful Analytical Study of the position 
of Butter, Eggs and Dressed Poultry .. . 
. . Write for Sample Copy 


URNER-BARRY COMPANY 


Publishers Since 1858 
New York 7, N. Y. 


HAND TYPE BOTTLE BRUSHES BY BRAUN 





*ALL WHITE OR ALL BLACK NYLON 
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There Is a Braun Brush for Every Cleaning Task 


Braun Brush Company 





8833 Seventy-Eighth Street 
Woodhaven 21, New York 
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Bally Case & Cooler Co. 
Barker Equipment Co. 
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Bowey’s, Inc. 

Braun Brush Co. 


C & A Manufacturing Co. 
Campbell Box & Tag Co. 
Central Cold Storage Co. 
Centrico, Inc. 
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Cheslam Corp. 
Chester-Jensen Co. 
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Chocolate Products Co. 
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Dairy Laboratories 
Dairy Pak, Inc. 
De Laval Separator Co., The 
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Doering & Son, C. 
Dole Refrigerating Co. 
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Edlo, Inc., Dairy Packaging Enterprises 
E-Mac Dairy Brush Co. 
Erickson Co., C. E. 
Erie Crate & Mfg. Co. 
Ex-Cell-O Corporation 
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Federal Mfg. Co. 
Forbes Company, The Benjamiin P. 
Fort Wayne Dairy Equipment Co. 
Foster-Built Bunkers, Inc. 
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Garver Mfg. Co., The 
G & H Products 
Girton Mfg. Co. 
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1 
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International Cold Storage 
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Kohr Dairy Enterprises, Luther A. 

Kraft Foods Co. Ue, 
KVP Co. a 
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L 
Liberty Glass Co. 
Lynch Corp. (Package Machine Division) 


M 
Manton-Gaulin Mfg. Co., Inc. 
Mid-States Steel & Wire Co. 
Mojonnier Bros. Co. 
Monsanto Chemical Co. 
Muckle Mfg. Co. 
Murphy Body Works, Inc. 


National Tube Division 
Niagara Blower Co. 


° 
Olin-Mathieson Chemical Corp. 
Overton Machine Co. 
Owens-Illinois Glass Co. 
Ox Fibre Brush Co. 


Paperlynen Co. 

Penn-Michigan Mfg. Corp. 

Penola Oil Co. 

Pfaudler Company, The 

Pugh Printing Co., H. H. 

Pure-Pak Division, Ex-Cell-O Corporation 
Q 

Quirk Mfg. Co. 
R 

Reeve & Mitchell (Div. Schwartz Bros. Mfg. Co.) 

Richer-Pour Bottle Co., Inc. 

Rowe Mfg. Co., Inc. 
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Steelcote Mfg. Co. 133 
Strahman Valves, Inc. 101 
Sun Oil Co. 47 
Superior Combustion Industries, Inc. 

T 

Tennessee Coal & Iron Division 
Thatcher Glass Mfg. Co., Inc. 
Toledo Scale Co. 
Tranter Mfg., Inc. 
Triangle Package Machinery Co. 
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Union Asbestos & Rubber Co. 
United States Steel Corp. 
United States Steel Export Co. 
United States Steel Supply Division 
United Steel & Wire Co. 
U. S. Thermo Control Co. 
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Verley Products Co. 
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Walker Stainl Equip t Co. 15 
Want Ads 138, 139, 140, 141 
Waxed Paper Merchandising Council 
Wilson Refrigeration, Inc. 
Wood Co., John, Superior Metalware Division 
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Zimmer Paper Products, Inc. 




















